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I am asked to write the introductory to 


this cook book. 


There are men who think they know 

More about cooking, 

Than their wives have forgotten. 

But he who knows 

That he knows nothing, 

Is Wise. 

If a Mayor tries to advise 

Too much 

They cook his Goose— 

I don’t like Geese cooked 

That way. 

The only thing I know 

How to prepare is, 
COMMUNITY PUDDING 

Ist: Secure at small expense 

A little ‘‘Kindly Feeling’’ 

Among your neighbors. ‘ 

2nd: Season with milk 

Of human kindness, 

And sprinkle some 

Enthusiasm over it. 

3rd: Adda dash of Tolérance 

And don’t roast too much. 

Do it up brown: 

Overlook fancied wrongs; 

Remember only 

The kind things. 

It costs litle 

And is very satisfying. 


HERMAN WISE, 
Mayor. 
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Soup. 


__ ‘For soup is but the first of those delights 
which go to make the coming biil of fare.’’ 


COMPILED BY MRS. A. J. TAYLOR. 


RICE TOMATO SOUP. 


= Sats. Stock. 
1 Small onion. 
1 Can tomatoes. 
2 Tablespoonsful rice. 
1 Tablespoonful catsup. 
Salt and pepper to taste and cook until 
rice is soft. 
—Mrs. E. M. Baker. 


PUREE OF DRIED SWEET PEAS. 


1 Cup dried sweet peas. 

1-4 lb. Salt pork or slice of bacon. 
1 Large Potato. 

1 qt. Water, pepper and salt. 

The peas should be soaked over night. Boil 
gently for about three hours, with salt pork. 
Then add potato, eut in small pieces and sea- 
soning. When the potato is done strain and 
rub vegetables through strainer and serve with 
toasted bread. Mrs. Es. Cherry: 


OYSTER SOUP. 


1 Pint oysters. 

1 qt. Rich milk, (part cream.) 
3 Soda erackers, (rolled.) 
Pepper and salt. 

Drain oysters and put liquor on to heat, 
and pepper and salt. Heat milk to boiling point 
add crackers. Just before serving, put _oysters 
in hot liquor until thoroughly heated. “> in 


tureen. —Mrs. ‘Cherry. 


A SIMPLE BOUILLON. 


1 Tablespoonful of butter. 

1 1-2 Ib. of finely ehopped beef off the 
round, 

1 Bay leaf. 

1-2 Onion, sliced. 

1 Stalk celery. 

3 or 4 Cloves. 

2 Slices carrot. 

2 Sprigs parsley. 

Shell and white of one ege. 

Melt butter in granite sauce-pan, add on- 
ion and cook till brown. Then add beef and 
vegetables and one qt. cold water; set on back 
of stove to heat slowly. Let it simmer gently 
three hours, strain, return to kettle and bring to 
boil. Beat the white of egg with 1-2 cup of cold 
water, add the shell crushed to the boiling 
bouillon. Boil 4 minutes; stand one minute to 
settle; strain through wet cheese-cloth. 

—Clever cooking. 


QUICK BEAN SOUP. 


2 Cups Baked beans. 

4 Tomatoes or 1-2 ean. 

1 Small onion. 

1 Large potato. 

1-2 Teaspoonful celery salt. 

1 Tablespoonful butter. 

1-2 Teaspoonful Beef Extract. 

Cook vegetables until tender and rub 

through a strainer add beef extract, butter and 
seasoning —Thin to a creamy consistency. 


—Mrs. Cherry. 


POTATO SOUP. 


9 Good sized potatoes. 
1 Head of celery. 

Cut both up fine and boil in a little water: 
when done, strain and mash. Use the water and 
one quart of milk and butter. Salt and pep- 
ber to taste. —Mrs. E. Z. Ferguson. 
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SCOTCH VEGETABLE SOUP. 


For twelve o’clock dinner, put 4 lbs. of 
brisket of beef to boil at 9 o’clock, with salt and 
pepper to taste. 

Add one hour later. 

2 Carrots. 

4 Small white turnips. 
2 Dried onions. 

2 Parsnips. 

2 Potatoes. 

1 Small head of celery and a few sprigs of 
parsley. Chop all very finely and add 1-2 cup 
of rice or barley. When done, skim and serve. 

—Mrs. E. Z. Ferguson. 


CREAM OF PEA SOUP. 


Stew a ean of peas to a pulp in barely 
enough water to cover them, with a thin shee 
of onion; press through a sieve. Season with 
salt and pepper and add a quart of rich milk; 
heat to the boiling point and serve in bouillon. 
cups. —Mrs. G. II. George. 


A NOVEL AND DELICIOUS SOUP. 


Choose four or five dark red beets, cook and 
peel them and eut into bits; simmer with a qt. 
of rich milk, crushing the beets until the soup 
is colored pink; add salt and pepper to taste; 
strain, thicken with a level tablespoonful. of 
butter, as much flour and a cup of hot milk, and 
strain again. This can be served as it is or it 
ean be poured over a cup of whipped cream, in 
a tureen and stirred before serving. 

—Mrs. G. H. George. 


RICE SOUP. 


To one quart of boiling water, add one cup 
of rice and three leeks finely chopped, add a 
quart of milk and let it thicken and season with 
salt and pepper and a small piece of butter. 
—Mrs. Frank Spittle. 


CORN SOUP. 

Take the ears of fresh corn and run a sharp 
knife through the grains and serape from the 
cobs about 1 1-2 pints. Cook in a double boil- 
er with abort 1 pint of water, 30 minutes or 
longer if the corn is old. One pint of cream and 
1 pint of milk, thicken with a little flour; add 
the corn after it has been strained; season 
with butter, salt and pepper. Canned corn will 
do when fresh cannot be had. 

—Mrs. John Smith. 


CORN SOUP. 


1 Quart good soup stock. 
1-2 Doz. grated ears of corn or 1-2 ean 
corn strained, 
Boil 3-4 hour; add corn and 1 qt. new 
mill. 
Butter, salt and pepper to taste; do not let 
it boil again. —Mrs. Swift. 


WHITE SOUP. 


Simmer knuckle of veal for three hours, 
add «quarter pound macearoni, when done add 
one pint cream, season with nutmeg, mace and 
lemon peel. 1-3 Cup rice may be substituted 
for macearoni. 

—Mrs. P. A. Stokes, 


VEGETABLE SOUP. 


Boil 10 cent soup bone, start in cold water. 
add three cloves. When very thoroughly cooked, 
strain and set aside to cool. Next day remove 
fat and prepare veeetables, 

1 Onion, medium size. 

One carrot, medium size. 

Small quantities of eabbage and turnip. 
3 Tablespoonsful of barley. 

Boil harley and vegetables Separately, salt- 
ing each. Add this to stock previously pre- 
pared, 

—Mrs. Marion Trenchard. 
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CLAM CHOWDER. i 


Clean thoroughly one dozen razor clams, 
remove all the black portions to avoid diseolor- 
ing the chowder; chop clams small. 

Peel and slice one quart of potatoes, take 
two or three ounces of clear fat salt pork eut in 
small cubes; place in pot and fry it hght brown. 
Then slice in one medium sized onion, allowing 
it to cook thoroughly, then put in clams. Pep- 
per them well but do not salt as it shrinks and 
hardens them. Put in a small portion of cold 
water and allow them to boil five minutes, then 
put in the potatoes with water enough to cover 
them; Salt the Potatoes freely, let them ‘boil 
slowly until soft then add quart of milk and 
boil slowly for about five minutes. 

—Mrs. M. E. Tallant. 


TOMATO BISQUE. 


1 qt. Can tomatoes. 

1 qt. Milk, scalded. 

3 Tablespoonsful fiour. 
Soda, size of pea. 
Pepper, salt and butter. 

Boil the tomatoes; add flour mixed with a 
little water, then the soda; strain and add the 
milk, pepper, salt and butter. 

—Mrs. A. J. Taylor. 


CLAM CHOWDER. 


2 doz. Clams. 

1 Onion. 

1 qt. Potatoes. 

4 Slices pork. 

1 Pint cream. 
Salt and pepper. 

Fry pork in granite pot; add chopped 
clam, potatoes sliced very thin, onion chopped 
fine, salt and pepper; add cold water to barely 
cover and boil until tender. When ready to 
serve, add cream and one tablespoonful Worees- 
tershire sauce. 


— ‘Mire. G Wwaeurned. 
a? 
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BEAN SOUP. 


Put to soak over night 1 qt. beans. The 
next morning put them to cook in about a gal- 
lon cold water; one pound salt pork, salt and 
pepper to taste. Let cook two hours slowly then 
add one can tomatoes, one onion and lastly one 
tablespoonful butter. Cook four hours, then 
strain. —Miss Wheeler. 


ASPARAGUS SOUP. 

Boil one quart of asparagus in one quart of 
water until tender; rub through a colander and 
return to the water in which it is boiled. Heat 
one pint of milk, stir into it one tablespoonful 
of flour rubbed with one of butter and cook till 
it bubbles. Season, and pour into asparagus, 
Serve at once with toasted bread cut in dice. 

—Mrs. G. W. Wood. 


CLAM BROTH. | 
Take one dozen clams, washed thoroughly. 

Put them in about a quart of water, let them 
simmer slowly for about two hours, then strain 
and add half a pint of cream, a little piece of 
butter, salt and pepper to taste. Add more 
cream if needed. 

—Mrs. Elizabeth A. Thomas. 


TOMATO BISQUE. 

Have ready strong beef stock, previously 
prepared by boiling lean beef, celery, onion and 
parsley (no other vegetables.) Rub together 3 
large tablespoonsful of flour, same of butter, 
add a quart of strained tomatoes: stir nnotil 
boiling and add teaspoonful of salt and a salt- 
spoonful of pepper. Pour this mixture into 
one and one-half qt. of the beef stock and let all 
boil for twenty minutes: add a tablespoonful 
kitchen bouquet. Put in one teaspoonful soda 
and when foaming, add 1 1-2 pts. sweet milk, 
(half cream if convenient) season to taste. 
When this boils thoroughly, add 8 small erack- 
ers rolled fine. Serve with stale bread cut in 
Squares and fried brown in salted drippings. 

—Miss Carol Young. 
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KATHERINE WADE 
OPTICIAN 


THE 
OWL DRUG STORE ASTORIA, ORE. 


If the Receipts in his 
Book Are Wanides 


there will be music in many homes 
——but not the latest or best music— 

that can only be had in Astoria of 
us. Always the latest in all grades 
both vocal and instrumental. 200 
new titles monthly. 


E. A. HIGGINS & CO., 


Corner 11th and Commercial Streets, Astoria, Oregon, 
ANDREW ASP & CO.,, 


Blacksmiths and Wagonmakers 


The only ee Wiaeda and Black- 
smith establishment in Astoria. 


Truck Wagon and Carriage Building a Specialty. _ 
Dealers in Farming Implements, Wagons and Buggies, 
Repairing and Blacksmithing at reasonable prices. 


Corner 12th and Duane Sts, Phone 921 Main, Astoria, Ore. 


A.D. CRAIG 


ALL KINDS OF CANVAS WORK 


12TH AND EXCHANGE STS. ASTORIA, OREGON 
1 
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Wear 
Chas. V. Brown 
ye OB ere 


and make friends 
with your feet. 
The largest and 
most complete 
line of footwear 


in the city. 
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Plant Sibson’s Roses 


The Sibson Rose Nurseries 
are the largest exclusive grow- 
ers and distributors of FINE 
ROSES in the northwest. 
Acres of Roses, 
varieties. Field 


50 different 
rown, well 
ripened, full ot fibrous roots, 
and true to name. Buyers 
welcome to inspect the stock, 
which is far the best and 
cheapest in the market. Cat- 
alogue free. OFFICE AND 
NURSERIES 1180 Milwaukie 
Avenue, Portland, Oregon. 
Ask for catalogue, 
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The Sibson Rose Nurseries 
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Oysters and Clams 


‘‘ Fishes that tipple in the deep.’’ 


COMPILED BY MISS S. BOELLING. 


SCALLOPED OYSTERS. 


Oysters. 

Crackers. 

Butter. 

Pepper, salt. 

1 Small eupful eream. 

Put a layer of drained oysters in a dish, 
then crushed crackers, pepper, a dash of cay- 
enne, salt and pieces of butter. Repeat till the 
dish is filled, covering the top with erackers, 
pour over the cream and bake twenty to thirty 
minutes. 

—Mrs. G. H. George. 


OYSTER PATTIES. 


To make the patties, make a light puff 
paste, and line patty pans, put upon each a 
piece of bread the size of a walnut, wet the 
edge of the bottom paste, put on the top, rub 
lightly with yolk of an egg and bake in hot oven 
about fifteen minutes. For the filling, take one 
quart oysters, drain the liquor, put in saucepan 
with a piece of butter, pepper and salt to taste. 
Take the covers off, remove the bread and put 
in the filling hot. 

—Mrs. E. A. Thomas. 


CRAB CROQUETTES. 


Chop the erab very fine, then mix with 
bread crumbs moistened with butter and cream, 
salt and pepper, and if you please, a pinch of 
eurry. Use bread in the proportion of one-third 
to two-thirds of meat; roll in powdered cracker 
crumbs, and fry in butter and lard mixed. 

—Miss Boelling. 
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CREAMED OYSTERS, (Very Fine). 


1 pt. Oysters. 

1 1-2 Cups milk. 

4 1-2 Tablespoonsful flour. 
3 Tablespoonsful butter. 
1-8 Teaspoonful celery salt. 
Salt, pepper. 

Make a white sauce of the milk or nulk and 
cream mixed, flour, butter and seasoning, have 
the spoons level full. Cook the oysters til! phanp, 
drain and add to the sauce. If necessary to 
make the sauce sometime before using put a 
few bits of butter on top to prevent crust from 
forming. 

—Miss K. Gile 


CREAMED OYSTERS. 


doz. Large oysters. 
Tablespoonsful butter. 

1-2 Tablespoonsful sifted flour. 
cup milk. 


beet bet DD DOD 


Salt, cayenne or paprike. 

Put oysters with their liquor to seald until 
they shrivel; heat the milk, stir in flour made 
smooth with cold milk, cook fifteen or twenty 
minutes, stir in the hot oysters, butter and pep- 
per and salt, serve in hot patty shells. 

—Mrs. R. Carruthers. 


SCALLOPED CLAMS. 


1 doz. Clams. 

1 Cup milk. 

2 Eges. 

Butter, pepper and salt. 
Cracker crumbs. 

Clean the clams thoroughly and chop 
them fine. Put layer of clams in dish, then lav- 
er of broken crackers, sprinkle pepper and salt 
and lumps of butter over this. Then clams, 
crackers, pepper, salt and butter as before. 
Beat the eggs light and add one cup of milk to 
this. Pour over the mixture and bake one-half 
hour. —Mrs. B. Van Dusen. 
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MEMORANDA: 


DUNBAR SHRIMPS. 


1 pt. Shredded shrimps. 

2 Cups cream. 

2 Tard boiled eggs. 

1 1-2 Teaspoonful Worcestershire sauce. 
Butter, salt, cayenne. 

Put a big lump of butter in the pan, with 
salt, cayenne, Worcestershire and = cream. 
When hot’add the shrimps and the eggs chopped 
fine. Let come to a boil, and serve on hot dainty 
chips. 

—Miss Fossett. 


CLAM ENTREE. 


1 pt. Hard shell clams. 
1 Cup Hamburg steak. 
1-4 Cup melted butter. 
1 Small clove, garlie. 
2 Eggs. 
Salt, pepper. 
Worcestershire sauce. 

Chop clams fine, mix well with Hamburg 
steak, butter, grated garlic and seasoning. Re- 
serve Worcestershire sauce until just before 
serving. Beat eggs lightly and beat with mix- 
ture. Fill buttered shells and bake a few min- 
utes in a hot oven. 

—Mrs. C. L. Houston. 


FRIED RAZOR CLAMS. 


Wash the clams thoroughly in cold water, 
then clean them using a knife to cut out the 
shell. After preparing them for cooking, dip 
the clam ina thin batter of egg and milk. Then 
roll in cracker dust. Have your frying pan hot, 
use fresh butter for frying. Cook to a good 
brown and serve with sliced lemon or tomato 
sauce, 

—Hotel Moore Style. 

Note—Some cooks put the clams in hot 
boiling water to take them out of the shell. 
That will make the clams tough and unfit to eat. 
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CLAMS ON THE HALF SHELL. 


1 doz. Razor clams. 

Minced onion. 

Cracker erumbs. 

Cream, butter, pepper, salt. 
Parsley, tomato sauce. 

Carefully remove one dozen razor clams 
from their shells, so as not to break the shells. 
Thoroughly clean the clams in cold water, 
removing all dark parts and the  syphon 
or neck. Drain well and chop fine the 
tender parts. — Season with a little 
minced onion, tomato sauce, pepper and _ salt. 
Mix in enough cracker crumbs to take up the 
moisture, then wet with cream, and fill the half 
shells, dot over with bits of butter and sprinkle 
with mineed parsley. Place the filled shells in 
large baking pan and bake in quick oven till 
brown. Serve at once on hot plates. 

—Mrs. H. G. Van Dusen. 


BAKED CLAMS WITIL PORK. 


Clean and chop fine the desired amount of 
clams, butter a baking dish and put in a layer 
(thin layer) of sausage meat, and a layer of 
chopped clams, alternately, sprinkling salt and 
pepper on each layer, until the dish is full. 
Sprinkle cracker crumbs on top and bake until 
done. You will have to use a great deal more of 
clams than of the meat. 

—Mrs. R. Lee. 


CLAM FRITTERS. 
2 doz. Razor clams chopped fine. 
1 pt. Fine cracker erumbs. 
1-2 pt. Milk. 
3 Kees. 
Pepper and salt to taste. 

Beat eggs, eracker crumbs and milk to a 
smooth batter, stir in clams and seasoning. Fry 
in hot lard, or drippings, put in spoonful at 
a time and fry until nicely brown. Garnish 
with parsley, —Mrs. R. Carruthers. 
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CLAM PIE. 
a 


<i 1 1-2 doz. Clams. 
3 Slices bacon. 
2 Large potatoes. 
1 Clove, garlic. 
1 Cup cream. 
Salt, pepper. 
1 Tablespoonful Worcestershire sauce. 
Cook clams whole, two and one-half hours 
slqwly in sufficient water to cover. Make crust 
as for chicken pie and line a baking pan. Put 
1 layer of clams, layer of sliced potatoes and 
seasoning and so on till full, eut bacon in strips 
and spread on top, pour on liquor from clams, 
add one-half cup cream and sufficient flour to 
thicken a little, put on top erust, bake slowly 
for about 3-4 of an hour after which, wash top 
of it with cream and set in oven for a minute 
to brown. —Mrs. C. L. Houston. 


DEVILED CRAB. (Very Fine.) 
2 Large crabs. 
1 Onion. 
1 oz. Butter. 
1 Tablespoonful fiour. 
1 Tablespoonful salt, (scant). 
1-2 Teaspoonful white pepper. 
1-2 Teaspoonful cayenne pepper. 
Teaspoonful mustard. 
1 Teaspoonful chopped parsley. 
1 Tablespoonful Worcestershire sauce. 
1-2 pt. White stock or water. 
4 yolks of eggs. , 
Fry onion in the butter till of a golden 
brown color, add the flour and moisten with 
the stock or water, stirring constantly, till the 
sauce hardens, add the seasoning and stir well. 
Then add the crab meat, and cook for twenty 
s minutes. Put back off of the hot fire, and add ‘ 
the eggs, well beaten, stir again for a moment, 
then put in shells, sprinkle the top with bread 
crumbs, moisten with a little butter, and put in” 
the oven for a few minutes till brown. 


. —Miss Boelling. © 
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CLAM PIE. (Razor Clams) 


2 Cups chopped clams. 

1 Cup coarse cracker erumbs. 
2 Hard boiled eggs. 

Butter, pepper and salt. 

Place one eup of the clams in a baking dish, 
add haif a cup cracker crumbs and one egg cut 
in small pieces, a piece of butter the sive of a 
walnut cut in little bits and pepper and salt to 
your taste. Then add the remainder of the 
clams, the cracker crumbs, egg and seasoning as 
before. Pour over the whole milk enough to 
cover the mixture well. Then place a lid on 
the dish and set it in the oven or on the back of 
the stove, and let it cook slowly for an hour and 
a half. Then remove the lid from the dish and 
after adding a little more milk or cream cover 
the pie with a rich pie: crust and bake in the 


‘oven till the crust is done. 


—Miss Boelling. 


DEVILED CLAMS. 


4 qt. pail of clams with shells on (Puget 
Sonnd.) 
2 Tablespoonsful of flour. 
1 Teaspoonful of chopped parsley. 
1 Tablespoonful of butter. 
2 Tablespoonsful of dry bread crumbs. 
1 Cup of cream or milk. 
Yolks of two raw eggs. 
Salt and pepper to taste. 

Remove clams from shells, drain and chop 
fine. Seald cream or milk. Rub butter and 
flour together until smooth add to the sealded 
cream or milk, stir until it thiekens. Then add 
breadcrumbs, eggs and parsley. Take from the 
fire and mix well together, stir in the clams, add 
salt and pepper. Fill sealloped shells, brush 
over with beaten yolk of egg, sprinkle with 
bread crumbs and brown in hot oven. 

—Mrs. DeWolf, in ‘‘Clever Cooking.”’ 
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CLAM PATTIES. . 
2 Cups milk. } 


1 Can minced clams. “X 
3 Eggs. a 
Flour, butter. a 
Salt, pepper. . 


* Cracker erumbs. 

Heat the milk to boiling, thicken with flour 
stirred smooth, season and add hquor from 
clams and sufficient cracker crumbs to form a 
thick paste when boiled ~ up. When 
ready to use add minced clams, then very care- 
fully the well beaten eggs, mix well and pour 
into patties of puff paste or buttered shells. 
—Mrs. F. Soule, California. 


CURRIED SHRIMPS. 


1 Can shrimps. ) 
1 Large spoon butter. 
Onion sliced very thin. ? 


acup of veal stock or hot water. 
oonful curry powder. 


ne curry 
ion and cook for few min 
the stock, and simmer for ten 1 
shrimps and lemons and salt, let it 
Take from the fire and add the cream. Ser 
with rice. 
—Mrs Cherry. — 
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HENNINGSEN & SON 


Dairy on Youngs River 
DEALERS IN 


Bebed ASS oA UE 


We use the Danish Dairy System and De- 
liver Milk in Glass Bottles, Insuring Absolute 
Cleaniness. 

Orders left at Paulson’s Market, Fourteenth Street, 


will receive prompt attention, 


Prompt Attention to Orders. 


J. He HANSEN 


Tinning, Plumbing, Gas and Steam Fitting < 


First-class Workmanship. 


z Specialty of Piping Gasoline Boats aS wy 
‘ Phone Main 44! Oe ope Main 443 odd 
F*~ 505 Bond St. ASTORIA, ORE. 

— Che Ore 
a ath err Daily - Sunday - Weekly 

en: ! 
~The Great Newspaper of the West 


Circulates in every nook and 
corner of Oregon, Washington 


Ser ee and Idahoz, . ea 


Daily, Sunday included, 75 cents a Month 
The Weekly, $1.50 a Year 


Macbeth & Peterson, Agents THE OREGONIAN 


Astoria, Ore. Portland, Ore. 


A Fresh, Interesting Parish Paper 


Subscribe for 


Crinity Chimes 


$1.00 a year. 


GOOD SOAP FOR THE HOUSEHOLD 


“GOLDEN STAR” 


Save the Cash Coupons 


Sold by Astoria Grocers 


Pacitic Iron Works 


Machinists and Blacksmiths 


Workmanship Guaranteed Prices reasonable 


Logging and Camp Work a Specialty. 


Cor. Twelfth and Bond Sts. ASTORIA, ORE. 


Phone Main 2111 549 Duane Street 


J. A. GILBAUGH & CO. 


Undertakers and Embalmers 


Experienced Lady Assistant when desired. 
Calls promptly attended day or night, 


Tatton Building ; 
Twelfth and Duane Streets Astoria, Ore. 
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Fish and Fish Sauces. 


COMPILED BY MRS. C. J. TRENCHARD. 


We have tried to be brief with.our remarks 
and instructions but will have to call your at- 
tention to our pride—The Royal Chinook sal- 
mon, the King of Fish, who reigns supreme on 
the Columbia river, with headquarters at Asto- 
ria. The brands of salmon, canned on the lower 
Columbia, are the best produced. 


SALT SALMON, PIONEER STYLE. 


2 Ibs. Salt salmon or tips. 
6 or 8 Potatoes, well washed but not 
peeled. 

Freshen the salmon by soaking in water over 
night. Place the salmon and raw potatoes, in a 
stewpan, cover with boiling water, and boil un- 
til the potatoes are done. This is for breakfast. 
The pioneer used no sauce, but their descend- 
ants prefer a cream sauce to be served with this. 

—E. S., Cherry. 


BAKED SALMON WITH EGG SAUCE. 


Six or eight pounds salmon. 
Salt pepper and flour. 

Seeure the cut from thickest part of the 
fish. Rub it well with pepper, salt and flour. 
Place it in a baking pan with a strip of bacon in- 
side the fish. Spread thinly with drippings; set 
in a hot oven. In one half hour add 1 pint 
hot water and baste frequently, replenishing the 
water as required. Allow 15 minutes to a 
pound. : 

Skin place on a warm platter, garnish with 
shees of hard boiled egg and pour over eream 
sauce, —Mrs. H. G. Van Dusen. 
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FRIED SALMON. 


From the thickest part of the fish have a 

2 to 3 inch steak cut. Flour well and put into 

a hot frying pan which has plenty of good hot 

drippings. Fry about ten minutes, turn and > 

fry for ten minutes more. Add hot fat if more 
is required. Pepper and salt before serving. 
—Mrs. H. G. Van Dusen. 


MIDDLE SLICE OF SALMON. 


Time, ten minutes to the pound. 

Boil slowly in salt and water. 

Salmon should be put into hot water, boil 
gently. Serve on a napkin. 

Sauce, lobster, shrimp or plain melted but- 
ter and parsley. 
. —Elizabeth A. Thomas. 


BROILED SALMON. 


Salmon. 
Pepper and salt. 

The choicest piece for broiling is the thin 
part (or belly) which is hard to. get, so substi- 
tute a two inch slice from the thick part of the 
fish. Broil over clear, hot coals, place on a hot 
platter, salt, pepper and serve at once. 

—Mrs. E. 8. Cherry. 


SALMON EN PAPILLOTES. 


Take slices of salmon, right size for servine, 
eover each slice with following mixture. 
Two tablespoonsful salad oil beaten with 


yolk of one egg. 


1 Onion, chopped. 

1 Teaspoonful parsley, chopped fine. 

1 Anchovy. 

1-2 Saltspoonful of salt, a grain of eay- 
enne. 


Mix, spread on the fish. Envelope each 
slice in a well buttered paper, bake in oven one 
half-hour. 

—Miss 8S. Boelling. 
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BAKED SALMON TROUT. 


1 Large salmon trout. 
1 Tablespoonful Olive oil. 
1 Tablespoonful lemon juice. 

Clean and split the fish. Stir the lemon 
juice and olive oil well together on a platter. 
Lay the fish in this, the flesh side down. Ina 
half hour turn the fish and leave it for a half 
hour longer. Place it in a baking dish, flesh 
side up, season with salt and paprika. Bake 
about 20 minutes, until lightly browned. 

—Mrs. R. Carruthers. 


BROILED SHAD. 


Clean and split the fish in half. Cook about 
fifteen minutes over a clear fire. Turn carefully 
s9 as not to break the fish and brown on both 
sides, Serve with parsley sauce and slices of 
lemon. +Mrs. C. J. Trenchard. 


BROILED SALT MACKEREL. 


Place the fish with flesh side down, in a pan 
of cold water and soak for 18 hours before 
cooking. Remove from water and wipe dry 
with a soft cloth. Put fish on a greased broiler 
and broil over a clear fire, first the flesh side 
till almost done, then turn and broil the skin 
side, being eareful all the time not to scorch it. 
Spread with butter and serve on hot platter. 

~Mrs. C. J. Trenchard. 


PXOILED SMELT. 


1 Jb. Smelt. 

1 Tablespoonful vinegar. 

1 Teaspoonful salt. 

6 Whole cloves, pepper and alspice. 
2 Bay leaves. 

To 11-2 pints boiling water add the spi- 
ees, ete. Put in a few fish at a time and boil 
until tender. Drain and serve with Maitre d’ 
Hotel sauee. 

—Mrs. E. 8. Cherry. 
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BREADED FISH. 


Almost any kind of fish is good when bread- 
ed. Cut in medium sized pieces. Season with 
salt and pepper. Dip in beaten egg. Roll 
in cracker crumbs, bread crumbs or corn meal 
Fry on both sides till a light brown, being eare- 
ful not to break in turning. 


FISH BALLS. 


Fish. 

Potatoes. 

1 Egg. 

1 Tablespoonful butter. 

Mince fine one cup of fish and one cup cold 
mashed potatoes. Mix well, season with salt, 
pepper and melted butter. Shape into balls or 
pats, dip into beaten egg and bread crumbs 
Fry in hot drippings or lard, till a light brown 
on both sides. 

—Mrs. C. J. Trenchard. 


TO FRESHEN SALT FISH QUICKLY. 


Any kind of salt fish can be freshened in 2 
to 4 hours by putting fish in plenty of ‘‘tepid’’ 
water and changing the water every 20 or 30 
minutes. 


THE F. N. CLARK CO. 


REAL ESTATE AND INVESTMENTS 


495 Commercial Street 


ASTORIA 


See us for first-class investments. List your 


property with us, we can sell it. 


GROVES MUSIC. CO. 


PIONEER DEALERS 
Victor Talking Machines 


Importers of Fine Violins 


378 Washington St. PORTLAND, ORE. 


The 
Pealace Restaurant 


538 Commercial Street 


ASTORIA, OREGON 


Best Eating House in Astoria. All White 


Service. ‘Transient Trade Solicited. 


TRY 
Knight’s Pickles 
They are the best made 


on the Pacific Coast. 


KNIGHT PACKING Co. 
PORTLAND, OREGON 


» 
od 


Hotel Belvedere 


—— AND — 


Louvre Restaurant 


THEO. KRUSE, Prop. 


Cor. Fourth and Alder Sts. PORTLAND, ORE. 


Mig en a Gas) |S) 
BUTTONS COVERED 
SUNBURST, ACCORDION AND KNIFE 


517-518 SWETLAND BUILDING 
Cor. 5TH AND WASHINGTON STS. PORTLAND, ORE. 


ST. HELENS’ HALL 


Portland, Oregon 


Resident and Day School for Girls 


The Diocesan School of the Episcopal Church. 


Preparation for college, or general course of 
study as desired. A school for real work and 
real play. 

For Catalogue address the 


Sister Superior. 
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SAUCES FOR BOILED FISH. 


COMPILED BY MRS. E. 8. CHERRY. 


CREAM SAUCE. 


1-Cup milk. 
1 Cup hot water. 
1-4 Cup cream. 
] Tablespoonful butter, salt. 
1 Tablespoonful flour, juice 1 lemon. 
Cook butter and flour together add hot 
water from boiled fish, milk and cream. Stir 
until this boils, then add lemon and _ salt to 
taste. 
This sauce is the basis for the following: 


EGG AND PARSLEY. 


3 Hard boiled eggs, chopped. 


2 Teaspoonsful parsley, chopped. 


Add these to cream sauce before serving. 
ANCHOVY. 
Flavor cream sauce with Cross & Black- 
well’s Anchovy sauce. 
OYSTER. 
Drain one pint oysters, add to hot sauce 
and bring to boiling and serve. 
SHRIMP. 
Wash one small can. shrimps, break in 
peeces and add to sauce, 
MAITRE DE’ HOTEL SAUCE. 
4 Tablespoonsful butter. 
1 Tablespoonful parsley, chopped. 


Juice 3 lemons. 
Mix well, 
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GRAVY FOR BAKED FISH. 


1 Small onion. 

1 Tablespoonful butter. 
1 pt. Stock. 

1 Tablespoonful fiour. 
Parsley. 

Walnut Catsup. 

Brown the onion in butter. Add flour and 
allow this to brown. Add stock and parsley, al- 
lew this to simmer 15 minutes. Strain, add salt 
and 1 teaspoonful walnut catsup. 


HOT CUCUMBERS TO BE SERVED WITH 
SALMON. 


3 Cueumbers. 

1-2 Cup. vinegar. 

1-2 Cup Water. 

1-4 Cup sour cream. 
Pepper and salt. 

1 Small onion. 

1 Teaspoonful butter. 
1 Tablespoonful fiour. 

Fry onion in butter, but do not brown. 
Add flour, then other ingredients. When this 
boils add sliced cucumbers. Boil five minutes, 
add cream and serve. 


Corn 


TO BURN 


§ ELMORE & GO. 


IF YOU WANT GOOD 


Clothing, Hats, Shoes or 
Furnishings 
AT REASONABLE PRICES BUY THEM FROM 


H. JELDNESS « SONS, 


At Entrance to Callender Wharf on Bond. 


VAN DUSEN & CoO., 


General Insurance and Real Estate. 


Fire, Life, Marine and Surety Bonds, 


Representing the largest companies in the world with a paid up 
capital of over $250,009,000. 


LOWEST RATES, SATISFACTION GUARANTEED 


Morse Department Store 


MY kw KD 


WHERE 
EVERYBODY 
LIKES 
TO 
TRADE 


We sell everything that is good in Dry 
Goods, Ladies’ and Gents’ Furnish- 
ings, Cloaks, Suits and Shoes. 


008 Gommercial Street, Astoria. Ore. 
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Salads. 


‘°To make a perfect salad, there should be a 
spendthrift for oil, a miser for vinegar, a wise 
man for salt and a madcap to stir the ingredients 
up and mix them well together.”’ 

—Spanish Proverb, 


COMPILED BY MRS. G. H. GEORGE. 


APPLE AND CELERY. 


. Cut tender, white celery into small dice, 
eut the heart, leaves and all. 

Season well with salt and pepper. 

Then eut into very small thin slices, tender, 
tart apples, an equal quantity of any desired 
nuts, chopped fine. Mix together and add May- 
onaise dressing till it is of good consistency. 
Serve on lettuce leaf and garnish with celery 
leaves. —Mrs. Westdahl. 


CABBAGE SALAD. 


1 qt. Cabbage, sliced. 

DRESSING. 
1-2 Teaspoonful mustard. 
1-2 Teaspoonful salt. 
2 Tablespoonsful sugar. 
4 Tablespoonsful whipped cream. 
4 Tablespoonsful vinegar. 

Pour over cabbage and serve. 
—Mrs. G. W. Lounsberry. 


GARCIA SALAD. 


Cut very nice white celery into small pieces 
with 1-2 quantity of sweet apples. Cover with 
thick mayonnaise in which chopped pimentos 
have been mixed. Serve in apple shells or on 
lettuce leaves. —Miss Sadie Crang. 
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CHICKEN OR TURKEY SALAD. 


Cut the meat into cubes and measure it; 
take half as much celery, cut into pieces as 
large as the meat, do not mince it. Add 3 or 4 
hard boiled eggs, also cut up and an equal quan- 
tity of olives; put French dressing over all and 
let stand two hours in a cool place. Make a thick 
mayonnaise and just before serving mix all well 
tcgether, retaining enough to put on top. Serve 
in shells or on lettuce leaves. 

—Mrs. G. H. George. 


CRAB SALAD. 


4 Yolks of raw eggs. 
2 Yolks hard boiled eggs. 
Beat perfectly smooth. 
4 Tablespoonsful of oil, (little by little). 
1 Tablespoonful good vinegar. 
1 Teaspoonful best mustard and a dash 
of cayenne pepper. 
1-2 Teaspoonful black pepper. 
1 Teaspoonful salt. 
Mix all carefully and pour dressing over 
the crabs, just before serving. Garnish with 
lettuce leaves. —Miss Boelling. 


CHEESE WAFERS TO SERVE WITH 
SALAD. ° 


Select nice dry cheese. 

Grate large cup full, add pinch salt, red 
pepper, butter, size of walnut, mix with just 
enough flour and water to roll out like pie 
dough. Cut in straws or diamond shape wafers. 
Bake a nice crisp brown. 

—Mrs. J. Smith. 


FRULT SALAD. 


1 Cup chopped apples. 
1 Cup chopped olives. 
1 Cup chopped celery. 
1 Cup broken walnuts. 
Serve with mayonnaise dressing. 
—Mrs. Wm. Douglas, Redlands. 
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DELICIOUS EGG SALAD. 


Cut two boiled potatoes into tiny cubes, 
pour over them two tablespoonsful hot vinegar, 
into which has been melted a tablespoonful of 
butter. Let it stand until cold. Carefully remove 
the yolks of 5 or 6 eggs and chop the whites very 
fine. Arrange water-cress or lettuce on a plat- 
ter; make nests of the chopped whites of the 
eggs and in each place a yolk, dress with may- 
onnaise and garnish with the potato cubes, 
drained of the vinegar. 

—Mrs. H. G. Van Dusen. 


FRUIT SALAD. 


1 Can pineapple. 

3 Oranges. 

3 Bananas. 

3 Peaches. 

1 Cup Maraschino cherries. 
1-2 Cup walnuts. 

Cut all fruits into dice. 

Mix together. 

Thin mayonnaise with juice of pineapple 
being sure to have plenty of lemon juice and 
sugar im mayonnaise. Mix dressing well into 
fruits and serve in cantaloupes cut is half. 

—Mrs. C. L. Houston. 


HERRING SALAD. 


Take three medium sized smoked herring, 
lay them on the corner of the stove for half a 
minute on each side, then tear off the skin, eut 
off the heads and split them in two; remove the 
bones and eut them up into small square 
pieces. Place them in a salad bowl, with half 
a hashed onion, two hard boiled eges, eut in 
pieces, a cold boiled potato eut the same, and a 
teaspoonful of chopped parsley. 

Season with half a tablespoonful of salt, 
a teaspoonful of pepper, three tablespoonsful of 
vinegar and two of oil. Mix well together and 
decorate with beets cut in slices, also capers, if 


- desired. —Miss Boelling. 
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"EGG SALAD. 


Remove the shells from cold hard boiled 
eggs and eut in halves, lengthwise. Mash and 
season the yolks with a little vinegar, mustard, 
salt and pepper. Take 1 spoonful of this mix- 
ture and form a circle in the center of a lettuce 
leaf. Cut the whites of the eggs lengthwise into 
divisions resembling the petals of a daisy and 
arrange these around the yelloyg centers. Use as 
many eggs as there are guests to be served. 

—Mrs. C. J. Trenchard. 


FRUIT SALAD DRESSING. 


2 Eggs. 
1-2 Lemon, sugar, cream. 
Olive oil, 1 Tablespoonful. 

Beat the yolks of two eggs until very stiff— 
add. juice of 1-2 lemon and sugar to taste. _Add 
a pinch of salt. Beat whites of eggs very stiff 
and lastly add 1 cupful of whipped cream. 
Whip all together until very stiff and set on ice, 
until ready to serve. The olive oil may be used 
if desired. When used it should be added slow- 
ly to beaten yolks before the other ingredients. 

—Mrs. C., J: Trenchard 
- — 
» OYSTER SALAD. 
1 Pint of oysters (drained well), 
4 Hard boiled eggs. 

The same quantity of shredded celery as 
of hard boiled eggs and oysters. Serve with 
mayonnaise and lettuce. The addition of a few 

_French peas makes it more attractive. 
—Mrs. J. H. Smith. 


POTA TO SALAD. 


Cut cold boiled potatoes into inch cubes ; 
mince a little parsley and lettuce leaves very 
fine—fresh cucumber and crisp stalks of celery, 
cut in shall bits—young onions eut in rings, salt 
to taste. Mix thoroughly with plenty of rich 
mayonnaise dressing. 

—Mrs. H. G. Van Dusen. 
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SHRIMP SALAD.” 


- 1 Can large shrimps. . 

Same quantity celery. - 

3 Hard boiled eggs. -- 

3 Medium sized cold boiled potatoes. 

Break shrimps into pieces, not too small, 

add celery, cut fine, then the chopped eggs and 
potatoes cut into small pieces. Mix with a well, 
scasoned mayonnaise dressing. Serve on let®- 
tuce leaves. . E 
—Mrs. G. W. Sanborn.. | 
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TOM2: 


Heat one can of 
tc the hot juice, one-halt , 
atine, which has been previous: 
little cold water, season well, strain, 1. 
ry, and fill teacups about half full. When so. 
turn out on a lettuce leaf. Garnish with small 
pieces of celery and cover with mayonnaise, or 
if preferred, chop celery fine and mix with the 
mayonnaise. —Mrs. A. B. Garner. 


90. 
Pees 


AND 


Cold Storage 


ASTORIA, OREGON. 


COLU MBIA. 
Bisc AND CYLINDER 


GRAPHOPHONES 


Are the sweetest talking machines 


COLUMBIA 
DISC AND CYLINDER 
‘RECORDS. 


ARE BEST 


—TS Ser a’'Y-'’'-'’-'’’r-’ereer-—ewsS 
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BEE HIVE 


The Largest 


Department Store 


W774 


Anyone can buy here and 
be sure the price is right 


as well as the quality. 


4a 


530-536 Commercial St. ASTORIA 
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Meats and Game. 


COMPILED BY MRS. CHAS. L. HOUSTON. 


Roast Beef.—Tomato sauce, horse radish, mus- 
tard sauce, cranberry sauce, stuffed peppers. 

Roast Pork—Apple sauce, cranberry, rhubarb. 

Roast Veal—Tomato sauce, mushroom sauce, on- 
ion sauce, cranberry sauce, spinach. 

Roast Mutton—Currant jelly, caper sauce, mint 
sauce. 

Boiled Mutton—Onion sauce, caper sauce, pick- 
les. 

Roast Lamb—Mint sauce, mint sorbet 

Leg of Lamb—Mint sauce, rhubarb sauce. 

Roast Turkey—Cranberry sauce, currant jelly 

Wild Ducks—Cranberry sauce, currant jelly, 
damson sauce, pickled currants. 

Roast Goose—Apple sauce, cranberry sauce, 
gooseberries, Concord grape sauce. 

Roast Chicken—Currant jelly, cranberry sauce, 
gooseberry sauce, rhubarb sauce. 


GENERAL RULES FOR MEATS. 


The secret of a good ‘‘roast’’ is in the atten- 
tion it gets in cooking, basting, ete. 

Beef, Veal, Lamb, Mutton or Pork should be 
well basted. 

Beef. Seleet the first and second ribs for a 
good roast, remove bones, do not roll up as the 
butchers do, but eut off ribs about 10 inches up 
and keep for a boil or soup stock. Rub well 
with salt, pepper and garlic, and brown quick- 
ly all over, and then cook for about 3-4 of 
an hour. Have oven very hot. If desired well 
done cook longer. 3-4 of an hour makes a roast 
rare and very juiey. 

Veal. Should be well dredged with garlic, 
salt, pepper, a litle snear, and plenty of flour. 
Start veal in brown butter, of chicken fat if one 


nt 
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has it. or beef fat.’ Then add a dipper of water 
and baste well for a couple of hours and perhaps 
2 1-2 according to size. 
Leg of Lamb. Should be cooked almost ex- 
actly the same as a roast of veal. 
Pork—Can be cooked the same and as long 


or longer. 
— Anonymous. 


SPARE RIBS. e 


Spare Ribs. Rub well with salt, pepper, gar- 
lie, sage, sugar and flour, put a dipper of water 
in baking pan and let steam in the oven for 1-2 
hour, then remove water and brown quickly. 

—Mrs. Chas. L. Houston. 


KIDNEY SAUTE. 


1 Tablespoonful butter. 

6 Lamb kidneys. 

1-2 Lemon. 

1 Onion. 

1-2 cup strong soup stock. 

1 Blade garle. 

Salt and pepper to taste. 1 small pieee 
bay leaf. 

1 1-2 Tablespoonful Worcestershire sauce. 

1 1-2 Wine glass sherry. 

Cut kidneys into pieces size of marbles. Fry 
onion in butter, add seasonings except wine, 
which should be added just before serving. 

Put onion, butter, seasoning and all into 
stock, which is to be thickened a little. 

Boil kidneys until tender in water enough 
to just cover, then put all into stock or gravy 
and let simmer for 15 or 20 «minutes. 

—Mrs. Fred Dobson, 
San Diego, California. 


MINT SAUCE. 


2 Tablespoonsful green mint chopped fine. 
1 Tablespoonful sugar. 
1-2 cup cider vinegar. 
Chop mint, mix altogether and let stand in 
cold place 15 minutes before using. 
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BOILED LEG MUTTON OR LAMB... 


Allow 12 minutes to the pound of meat. 
Meat. 
Salt. 
Water. 
Cloves and Cinnamon. 
Put meat and seasoning into plenty of boil- 
ing water.—If mutton, serve with caper sauce, 


Lamb. with mint sauce. e 


CAPER SAUCE. 


2 Tablespoonsful butter. 
1 Tablespoonful flour. 


. 


2 Tablespoonsful capers. . 
1 Hard boiled ege. 

Mix well butter and flour pouring boiling 
water over, until it thickens. Add egg chopped 
fine and then capers. 

— Mrs. George TH. George. 


VEAL CUTLETS—PRINCESS. 


Chop fine one small onion, two heaping ta- 
blespoonsful of parsley, two heaping table- 
spoonsful of lean ham and one half of a can 
of mushrooms or twelve large fresh ones. Put 
in a saucepan with two teaspoonsful of butter 
and cook very slowly, without coloring, for ten 
minutes. Trim six veal chops, cutting the bone 
rather short. Lay them in a sauce pan, add one 
eupful and a quarter of veal or any good white 
stock. Cover closely and simmer until the chops 
are tender. On the center, of a hot platter ar- 
range a mound of mashed potatoes, round this 
stand the chops, and set the dish where it will 
keep hot. To the stock remaining in the sauece- 
pan add one level teaspoonful of flour mixed 
with a little cold water, one tablespoonful of 
lemon juice, and salt and pepper to taste. Boil 
two minutes, adding a little more stoek, or water 
if too thick, take from the fire and add the yolks 
of two eggs, beaten with a spoonful of cream. 
Strain and pour around chops. 


—Mrs. W. E. Schimpff. 
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BEEF LOAF. 


3 Ibs Chopped raw steak. 
3 Even teaspoonsful of salt. 
1 Teaspoonful pepper. 
te Leuph pee cracker erumnbs. ¥ 
1 Cupfull milk or enough to make moist. 
Mix thoroughly together, put in a medium 
sized bread pan and bake 1 hour, It may be 
served hot or cold. In cooking,’ if not es 


liquor oozes out to keep moist, baste with milk 


and butter. — 
«“—Mrs. C. B. Morse: 
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WILD DUCK... 


Dry pick, first of all. Soak ducks about 
three hours in very strong salt water. All 
wild game should be treated the same. 

Remove ducks, wipe off thoroughly, then stuff 
them with celery, onions, garlic, carrots and ap- 
ples and let them stand at least 24 hours with 
-these together in them. - They are then ready 


for e€ woking. 


ROAST DUCK. 


Mallards, 45 minutes. Teal, 30. Salt pep- 
per, and a little garlie or onion rnbbed well into 
the bird. Brown quickly. 

After bird is thoroughly browned, add a lit- 
tle water and baste well for 45 minutes. 

This is so there will be no blood when the 
duek is cooked, providing the oven has been the 
right temperature. 

When a duck has cooked 45 minutes, put a 
fork into the thickest part of breast and pull 
out quickly. If done, clear water will immedi- 
ately run out. Remove at once. Fine gravy 
can be made of the juice in the pan, by putting 
in 1-2 can tomatoes, 2 teaspoonsful Worcester- 
shire, 1 tablespoonful sugar, a little Tabaseo 
sauce. 

Always keep about 1 eup, (small) of the 
juice and pour it over the duck and when 
carving dip breast in juice. It greatly improves 
It. = 


60 


TEAL DUCK. 


Can be cooked the same. 
—Mrs. Chas. L. Houston. 


CHINA PHEASANT OR NATIVE PHEAS- 
ANT. 

Skin the bird carefully. Cover with lots of 
four and plenty of salt and pepper. Have a 
large skillet quite hot. and a generous a ae 
of butter well browned. Lay bird with ou side 
down (have it split down breast) and cook until 
a golden brown on both sides; then pour a coup- 
le of dippers. of hot water over it, put lid down 
tight and let steam. Then thicken the water and 
let simmer on back of stove for 1-2 hour. Serve 
with hot baking powder biseuits and baked pota- 
toes. and this dish is fit for a king. 


QUAIL AND JACKSNIPE. 


Can be cooked the same way and they are 
delicious. 
—Mrs. Chas. L. Houston. 


POT ROAST OF WILD DUCK. 
Two Mallards or Canvas back. 
1 Bay leaf, 2 pepper berries, 1 spray gar- 
lic, 1 small onion. 
~ Cover just over with water (hot), let cook 
as a beef pot roast. Cook till tender.. 


STEAMED WILD DUCK OR DOMESTIC 
DUCK. 


Put seasoning well inside of duck, steam 
for 2 hours, or until tender, take out and brown 
quiekly in oven. Make tomato gravy. 


BROILED DUCK—TEAL, WIDGEON OR 
SMALL DUCKS. 

Split ducks down breast. Cover top and 
bottom with nice slices of bacon, and broil slow- 
ly about 15 minutes, or until cooked to taste. 15 
minutes is just a little rare, very juicy and de- 
licious. Remove salt and pepper well, and pour 
a little melted butter over. Delicious. 
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CHESTNUT DRESSING FOR TURKEY 


10 lbs Spanish chestnuts, boiled till soft 
when they are easily squeezed out of 
shell. 

1-2 Cup melted butter. 

1 'Tablespoonful Worcestershire sauce. 

1 Tablespoonful Tabasco, if desired hot, 
1-2 half if not. 

2 Tablespoonsful sugar. 

1 Wineglass Sherry. 
1 Wine glass brandy. 
Salt to taste. 

Thin down with one quart of giblet stock or 
chicken stock. Stuff turkey full and sew up, 
Also fill skin at neck where craw was removed, 
sew neck up well, also place where dressing was 
put in. 

—Mrs. C. L. Houston. 


SPICED RABBIT. 


Prepare night before. 

Unjoint, soak in salt water 2 hours. Lay in 
earthen jar evenly and let stand in vinegar, to 
which add 1 tablespoonful sugar, a clove, piece 
cinnamon, 2 pepper berries and soak over night 
Then boil in this liquid 1 1-2 hours, then make 
a brown gravy, add a bay leaf, thicken liquid, 
add gravy and serve. 

Sour pot roast may be prepared the same 
Way. 

—Mrs. Smith. 


STUFFING FOR TURKEY OR CHICKEN. 


Take two stale loaves of bakers bread, cut 
off all the erust and rub fine. Place in shallow 
iron pot or large frying pan nearly one cup of 
butter; when hot, stir in the bread-crumbs and 
cook till light brown, stirring constantly to keep 
from burning. Season with salt, pepper, sage, 


or majoram to taste. VW Lr. ES Vare: hives 


For oyster stuffing, allow about one quart of 
oysters for this quantity of bread crumbs. 
—Mrs. P. A. Stokes. 
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TURKEY. 
; ; — 

Draw carefully, leaving a piece of skin at 
the opening, to hold legs down firmly. Fold 
wings across back, putting a thin slice of fat 
pork underneath each wing to prevent drying 
out. Rub well with salt, pepper and a little 
sugar and plenty of butter to start it. Don’t 
have oven too hot. Have a cup of boiling water 
to which is added a little butter, baste every ten 
minutes with this, after it has commend to 
brown. ; 

Asyoung bird about 12 to 14 Ibs. requires 
2? 1-2 to 3 hours. 

Cut neck off short, use neck, gizzard, heart, 
and liver, for giblets. Boil slowly in plenty of 
water until very tender. Chop up fine and use 
a generous portion of stock giblets were cooked 
in for gravy. Add to this seasoning, salt, pep- 
per, 2 tablespoonsful Worcestershire, 1 heaping 
tablespoonful sugar, 1 wine glass sherry, 2 ta- 
blespoonsful brandy, add giblets, thicken with 
flour. 

A brown gravy can be made of gravy in 
pan the turkey was basted, using half of giblets 
if desired. 


MOCK CHICKEN PIE. 

Use for this purpose the breast ends of the 
ribs of veal. Cut in pieces and stew till tender, 
seasoning with pepper, salt, a small onion and 
piece of carrot. When done remove all bones 
and vegetables. Add a cup of cream and a 
generous piece of butter. Thicken with a little 
tlour and water, and put into baking dish. Cut 
out enough rich baking powder biscuits an inch 
thick to cover top, and bake in well heated oven. 

—Mrs. H. G. Van Dusen. 


GOOSE. 


Rub well with salt, pepper, and onion, and 
let stand over night. Dredge well with flour, 
put a small quantity of water in pan to baste 
with and cook slowly for about 2 1-2 to 3 hours, 


basting about every ten minutes. 
je 
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BAKED QUAIL. . 


4 Fil, 


Take one dozen quail picked, not skinned. 
1 Quart bits of toast, dried out well be- 
fore using. 
1 Quart fresh oysters. 
Seasoning to taste. 
1-2 Teaspoonful sage. 
1 Teacup melted butter. 
@ Heat oyster juice to moisten dressing. 
1 Chopped onion. 

Make as ordinary turkey dressing, fill little 
birds and sew up. ' 

Make a generous portion of brown gravy, 
put birds into this on a baking pan, let eook 
‘arefully until tender. ~ Baste well and often. 
—Mrs. Chas. L. Houston. 
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PRESSED CHICKEN. 


Boil two or three chickens till tender, then 
remove all bones and chop, not very fine; add 
piece of butter, salt and pepper to season well. 

Have about a pint of the broth into which 
dissolve a 1-2 box of gelatine. Stir the chopped 
chicken into- this, let come to a boil, turn into a 
dish and set aside till cold when it can be slieed 
and served. 

—Mrs. H. G. VanDusen. 


VEAL CHICKEN. 


Take 3 pounds of veal steak, eut thin and 
trim and eut each steak in three pieces. Pound. 
imnbenebemmmertereit. Dredge well with flour. 
Put piece of butter and some chopped parsley 
on each piece, roll up and secure with skewers, 
fry brown in plenty of butter, then add one cup 
or more of boiling water, put on back of range 
and eook one hour, take up meat and remove 
skewers, thicken gravy and strain over meat. 

—Mrs. C. 8. Brown. 
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Pipes. QQ ) Tobacco. 
DR and Bond, 
OLD 
Apes: _ storia, Oregon. 


PHONE 3731 MAIN 


a SCHOOL THAT PLACES 


HW Yov IN A Goop Position. 


OLMES 


BUSINESS COLLEGE 
ASH. & TENTH STS. 
PORTLAND, OREGON 


DR. A.W. KINNEY 
DE Ni. 


Copeland Building, Over the Bee Hive. Phone Red 2165. 


DR. Fe _ FRIEDRICH 
DENTIST 


504 COMMERCIAL STREET 
Opposite Star Theatre ASTORIA, OREGON. 


FREDRECKSON BROS., 


CARPENTERS AND GENERAL CONTRACTORS 


HOUSE MOVING A SPECIALTY. 
Prompt Attention Given to All Orders 


Corner Tenth and Duane Streets 


‘ERNST RINDELL 


DRUGGIST 
PROPRIETOR CENTRAL DRUG STORE 
PRESCRIPTIONS A SPECIALTY 
384 Commercial St. ASTORIA. OREGON 
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Have You Sanitary Plumb- 
Ing in Your Kitchen? 


SEE US ABOUT IT 
JOHN A. MONTGOMERY 


425 Bond St., ASTORIA ORE. 


TONGUE POINT 
LUMBER GOMPANY 


MANUFACTURERS OF 


Fir and Spruce Lumber 


BOX SHOOKS and LATH 


ASTORIA, ~ OREGON 


LOL MOEN 
156,000 
Ladies of the Maccabees of the World 


Seventh in Size First in Stability 


Fstablished in 53 States, Territories and 
Provinces 
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r Entrees. 


‘ ‘What neat repast shall feast us, 


. light and paged. 
~~“ —Milton. 


> 


COMPILED BY MRS. G. H. GEORGE, 


. SWEETBREADS. 


&: = 1 Pair sweetbreads, boiled or cut into 
half inch cubes. 

1 Cup stock from the sweetbreads. 

1 Tablespoonful Worcestershire sauce. 
~ 1 Tablespoonful Sherry 
>t Teaspoonful onion juice. 

1-4 Cup cream. 

Pepper, salt and mace. 

Chopped parsley. 
Put a tablespoonful of butter into a stew- 
pan, add flour and fry a golden brown. Add 
the sauce, salt, pepper, onion juice-and mace. 
Put in the sweetbreads and simmer for a few 
minutes. Add cream and then the sherry, just 
before serving. Serve on toast or in ramakin 
eases and sprinkle chopped parsley lightly over 
the top. —Mrs. P. L. Cherry. 


LIVER, BRAINS, OR FISH TIMBALS. 


For fifteen people use 2 1-2 lbs. fish. 

Skin about 25 cts. worth of brains and wash 
through colander, add chopped mushrooms and 
season with salt, pepper and cayenne. 

Take about three eee of butter, stir to a 
cream, add yolks of 2 eggs and a half cup of 
cream, mix with the Gratis and mushrooms. 
Lastly add beaten white of one egg. Boil in well 
buttered timbal forms. Cook one hour in a pan 
of water, covered. Serve with poulette sauce 
and chopped mushrooms. Z 


es 


—Mrs. C. Celler. 
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LOBSTER A LA NEWBERG. 


1 1-2 Cups lobster. 

1 Cup mushrooms. 

3-4 Cup Maderia, or sherry. 

1 Cup eream. 

o2 Eegs—yolks only. 

1 Tablesponful butter. 

1 'Teaspoonful Worcestershire sauce. 

1 Teaspoonful sugar. 

1-4 Teaspoonful salt. - 

Cayenne to taste. 

2 or 3 mineed olives. 

Cut lobsters into tubes. 

Put butter into chafing dish, melt, add lob- 
sters, mushrooms, and seasoning. Cover and let 
simmer for five minutes then add wine and cook 
3 minutes longer. Beat cream and eggs togeth- 
er, add to lobsters and shake well until it thick- 
ens. Crabs may be used the same. 
—Mrs. Chas. Houston. 
8 
CHICKEN WIGGLE. 


Put to soak 2 eups of shredded chicken. 2 
cups of fresh mushrooms in one cup of sherry 
wine; let stand half an hour then turn into a 
rich cream ati. Season well and serve in 
ramakins or patty shells. 

—Miss Floretta Elmore. 


CHICKEN TERRAPIN. 


1 Cold boiled chicken, cut in 1-2 ineh 
dice. 

3 hard boiled eggs, cut in pieces. 

1 Cup eream. 

1-2 Cup butter. 

1 Teaspoonful flour. 

1 Wine glass sherry. 

Pepper, salt, mace and paprika to taste. 
Heat the butter and flour together, add cream 
and bring to a boil. Add chicken and season- 
ing and allow this to simmer for fifteen min- 
utes. Add eggs and sherry and serve. 


—Mrs. P. L. Cherry. 
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CLAMS. 


very little water until tender. Make white 
sauce of 2 tablespoonsful butter and two table- 
spoonsful flour. Add enough cold milk or cream 
to make sauce, also the liquid the ,clams are 
hoiled in, 1-2 tablespoonful tomato catsup, salt 
and pepper. Add one can mushrooms cut fine 
and three hard boiled eggs cut fine; put in- 
to ramakins and cover with bread erumbs and 
bits of butter; bake until brown and serve. 
—Mrs. G. W. Lounsberry. 


° doz. clams chopped fine and boiled in a 


CREAMED EGGS AND CHEESE. 


4 Hard boiled eggs. 
1-2 pound cheese. 

Cut into small pieces. Make a rich cream 
gravy and mix with eggs and cheese. Put in 
ramakins and set in oyen to brown. 

Miss Floretta Elmore. 


CUCUMBER ENTREE. 

4 Cucumbers soaked in salt water and 
sliced thin. A generous quantity of butter, 
slightly browned; have butter very hot. Put in 
cucumbers and cook quickly until done. Salt 
and pepper. Serve on thin slices of toast well 
buttered. This is delicious served with fish or 
leg of lamb. —Mrs. C. L. Houston. 


EGGS A LA SPANISH. ~ 


Chop half of an onion rather fine and codk 
slightly in one-third of a cup of butter; stir in 
one tablespoonful of flour and cook till frothy. 
Then add half a can of tomatoes, one tablespoon- 
ful of sugar, black and red pepper, or Tabasco 
sauce and salt to taste. A half teaspoonful of 
Gebhardts Eagle Chili Powder gives just the 
Spanish flavor. Allow this mixture to simmer 
till it thickens. Seramble four or five eggs. 
Serve on flat dishes, poursover them the sauce. 


and garnish with parsley. 


F Bests P. A. Stokes. 
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TIMBALS. 


3 Tablespoonsful melted butter. 
Cups flour. 

Eggs, (beaten separately. ) 
Cups milk, (seant.) 
Tablespoonsful brandy. 

Mix well together and boil in lard to which 
add a piece of raw potato to keep lard clear. 
Ileat timbal iron in hot lard, dip into mixture 
and return to hot lard for a second or two. This 


2 
2 
2 
3 


receipe will make 75 cups. 
A most delicious entree. 
—Mrs. C. L> Houston 


ENTREE FOR TIMBALS. 


Brains—sufficient for 10, 2 sets brains, 
parboiled in salt water. 
1 Can mushrooms. 
1 Quart cream. 
_ 1-2 Cup eatsup. 
1 Cup small oysters. 
Cayenne pepper to taste. 
Thicken cream a little, add catsup, piece of 
butter size of an egg, 1 teaspoonful sugar, eut 
brains into bits; cut up mushrooms and add oys- 
ters last. Do not let boil. Sweetbreads may be 
used the same as brains. 
—Mrs. C. L. Houston. 


FLORENTINE EGGS. 


Chop together the contents of one ean of 
mushrooms, six hard boiled eges and one small 
onion. Make one pint of rich cream sauce, sea- 
son, and cook altogether-for one minute. Serve 
in ramakins with buttered bread erumbs on top, 
or on a platter garnished with parsley and 
rings of the whites of hard boiled eges. 


CREAM SAUCE FOR ABOVE. 


Two tablespoonsful butter, whén soft, work 
in one tablespoonful flour, add gradually two 
cups of rich milk and let come to a boil. 

—Mrs. A. B. Garner. 
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“ASK YOUR GROCER FOR 


: oMOSPUTR 


Canned Goods 


The very highest notch of excellence in quality, 
purity and flavor. 


In MONOPOLE you get the very choicest goods 


It is possible to obtain anywhere in the world. 


FRUITS, 
VEGETABLES, 
GOFFEE- 
SPICES; 
BAKING POWDER, 
3 EXTRACTS, 
) SYRUPS, 
DRIED FRUITS, JELLIES, 
m- OLIVES, | 
CATSUP, 
LOBSTERS, 
SALMON, 
SHRIMPS, 
CLAMS and 
° MINCE MEAT 


All of them Extra Fancy and the Very Best. 
17 Medals awarded to MONOPOLE GOODS 


show their great superiority over all others. 


The reverse side of this page shows our beautiful 
blue and gold label, which you will find on Sore 
packed under MONOPOLE. 


Call on your grocer today and order MONOPOLE 
GOODS--give them a tnal. Every cent of your money 
will be refunded if you are not thoroughly satished with 
MONOPOLE. 


Wadhams & Kerr Bros. 
MONOPOLE GROCERS 
PORTLAND, > OREGON 
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CARE TO INS 
SATISFACTI 


CREAMED SHRIMPS. i 


1 Large spoonful butter. 
1 Large spoonful flour. 
1 Pint cream. 

1 Large can of shrimps. 

Mix butter and flour, add cream and 
shrimps, season to taste with salt, pepper and 
Ileinz tomato catsup. This makes enough for 
seven people. —Mrs. G..C. Flavel. 
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FISH TIMBALS. 


1 Can salmon or 1 pound cold boiled sal-— 
mon, rubbed to a smooth paste. Add 12 blanch- 
ed almonds, chopped fine. 1 Teaspoonful onion 
juice, 1 saltspoonful salt and 1-2 saltspoon white 
pepper. © Mix, add gradually the. unbeaten 
whites of three eggs, then stir in carefully 1-2 
pint whipped cream. Fill timbal moulds; stand. 
in a pan of boiling water and bake in a moder- 
ate oven for 20 minutes. Turn out on a platter 
and pour Hollandaise sauce around them. 

—Mrs. G. C. Flavel. 


SPANISH RICE—HAVANA STYLE. 


1 Cup uncooked rice, steam until done. 
1 Pint lttle neck clams. 
6 Large red peppers. 
1 Large cup chicken stock. 
2 Tablespoonsful Worcestershire sauce. 
1 Tablespoonful sugar, piece of butter 
size of an egg. 
1 Cup tomatoes, (eanned,) rubbed 
through strainer, | 
Cook peppers slowly until mushy and rub 
through strainer, using water they were boiled 
in. Mix tomatoes, peppers, stock, sugar, Wor- 
cestershire, salt, pepper together, then stew rice 
with this mixture, adding clams which have got- 
ten hot through. Let eook in a double boiler 
until Seasoning is all through rice. A fine cha- 
fing dish receipt. 
—Mrs. ©. L. Houstor. 
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SPANISH MACARONI OR RICE. 


Two slices of salt pork cut in dice and fried 
brown. Fry one onion, 1-4 garlic (chopped) 
in pork fat. Take 1 can tomatoes, strain into 
_onion and pork fat, also, 1-2 can corn. Add 
some soup stock or gravy of any kind, plenty of 
red pepper, and a dash of Tabasco sauce; 3 cups 
boiled rice or 1 pound package cooked spaghetti 
or macaroni and pour the above mixture over 
and let stand on back of stove 10 minutes. 

—Mrs. C. H. Callender. 


SHRIMPS NEWBERG. 


3 Cans shrimps. 

3-4 Cup cream, whipped. 

Salt, cayenne pepper to taste. 

2 Eggs, well beaten. 

3-4 Cup sherry. 

1 Heaping teaspoonful butter. 

1 Teaspoonful sugar. 

1. Teaspoonful Worcestershire sauce. 
1 1-2 cups mushrooms. 

Melt butter in chafing dish, put in shrimps, 
beat up, then turn sherry over them and cook 
about 3 minutes. Add cream, eges and season- 
ing. Serve with toast. Sufficient for six. 

—Mrs. John Carney, Delaware. 


RICE AND SHRIMPS. 


1 Pint shrimp. 

1 Pint cream. 

1 Cup boiled rice. 

1 Tablespoonful butter. 
Catsup, Worcestershire sauce. 
1 or 2 Drops Tabasco sauce. 
Salt and Spanish pepper. 

Melt butter, stir in rice and add cream. Add 
seasoning until rice is color of shrimp. Cut 
shrimp in cubes and put in rice. Boil about 10 
minutes. Boil Spanish peppers until you ean 
rub them through a sieve. ™ 

—Mrs. Thomas Bacon, California. 
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FISH TIMBALS. 


2 Pounds of fresh cod or halibut, chopped 
fine and put through a sieve. 
3 Tablespoonsful chopped suet. 
1-2 Loaf soaked bread, without crust, in 
1-2 pint cream. 
1-2 Tablespoonful sugar. 
Lemon, salt and pepper.: 
Beat well and butter mould and steam 1 1-2 
hours. If in small moulds steam one hour. 


Serve with drawn butter sauce with mushrooms. 
—Mrs. A. Taylor. 


LOBSTER A LA NEWBERG. 


2 Cans lobsters. 
4 Tablespoonsful sherry. 
2 1-2 Cups cream. 
4 Eggs. 
Shred lobsters and add sherry two hours 
before serving. 
Mix unbeaten eggs, with lobsters and add to 
hot cream. Season with butter, salt and pepper. 
Serve in ramakins or on toast. 


—Mrs. A. A. Finch. 
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THE OREGON BAKERY 


GOOD BREAD, CAKES AND PASTRY 


Corner Ninth and Commercial Sts. 


ASTORIA, - - OREGON 


Eel: BEST 


A good steak costs no more than a 
poor one at the 


Central [leat [larket 


G. W. MORTON and JOHN FUHRMANN 


Carries a large stock of Hams, Sausages, 
Salt and Pickled Beef 


Orders called for and promptly delivered. 
Every courtesy extended to customers. 


SSS SESE 


SAYS! 
By the Way, 

Let us cook you up a 
swell combination of decorations for your 
parlor, dining room or any old room.” We 
carry acomplete stock of wall paper, picture 
rails, plate rails and materials for tinting. 


A look at some of the work we are doing 


| will convince you that we are the leaders. 


Allen Wall Paper & Paint Co. 


ssSSeese 


PACIFIC BAKERY 


GEORGE GRATKE, Proprietor 


BREAD AND ORNAMENTAL CAKES 


FINE PASTRY OF EVERY KIND 
PHONE BLACK 2104 


688 Commercial Street, - ASTORIA, ORE. 


THE FOARD & STOKES 
HARDWARE CO. 


Carries a Full Line of 
Lisk Anti=rust Ware 


Coffee Porcolators, Enameled Ware 


AND 


Everuthind ior House-holders 


CARRIAGES AND BAGGAGE CHECKED AND 
HACKS TRANSFERRED 


Slerian’s Transter GO. 


Trucks and Furniture Wagons 


HENRY SHERMAN, Manager 433 Commercial St. 


‘Phone Main 121 ASTORIA, ORE. 


Vegetables. 


‘Kat onions in May, and all the year 
after physicians may play.’’ 


COMPILED BY MRS. A. HII,DEBRAND. 


Potatoes, boiled, 30 minutes. 
Potatoes, baked, 45 minutes. 
Squash, boiled, 25 minutes 
Squash, baked, 45 minutes. 
Cauliflower, 30 to 45 minutes. 
Cabbage, 1 1-2 to 2 hours. 
Beets, 1 1-2 to 2 hours. 
Turnips, 45 to 60 minutes. 
Carrots, 45 to 60 minutes. 
Parsnivs, 30 minutes. 

Onions, 45 minutes. 

Tomatoes, 20 to 30 minutes. 
Spinach, 30 minutes. 
Asparagus, 20 minutes. 

Green Corn, 20 minutes. 
String Beans, 1 1-2 to 2 hours. 
Green Peas, 30 minutes. 


GREEN PEAS. 


1 Pint shelled peas. 

1 Teaspoonful sugar. 
1-2 Teaspoonful salt. 
Pinch of soda. 

Put peas in stew pan, nearly cover them 
with water, add the sugar, salt and soda. Boil 
20 to 30 minutes. Drain, add 1 teaspoonful but- 
ter. Shake the pot and serve. 

—H. 8S. Cherry. 


ARTICHOKES. 
Cut off the outside tough leaves and trim. 
Throw in salted boiling water, boil fast for 
1 hour. Drain and serve with plenty drawn 


butter. 
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BAKED WINTER SQUASH. 


Cut open the squash, take out the seeds 
but don’t pare, cut it up in large pieces, put it 
in a dripping pan. Bake in moderately hot 
even about 1 hour. Serve the pieces hot on.a 
platter, to be eaten with butter like sweet pota- 
toes. 

The squash is much sweeter this way than 


boiled. 
—K. Hildebrand. 


TOMATOES WITIL DUMPLINGS. 


1 Can tomatoes. 
1 Small onion. 
Salt. 

Pepper. 

Sugar. 

Bay leaf. 

Into 1 can of tomatoes, put i-4 teaspoonful 
salt, 1 bay leaf, a shake of cayenne pepper and 1 
onion eut fine. Boil slowly for 1-2 hour, then 
add dumplings, made with one cup flour, 1 
teaspoonful baking powder, 1-4 teaspoonful salt, 
2 tablespoonsful melted butter, one egg end one 
cup of milk. Drop into the tomatoes with a 
teaspoon, cook 10 minutes without removing the 
cover of the kettle. —B. W. H. 


A GOOD POTATO DISH. 


5D potatoes, 
1-2 Cup milk. 
Butter 
Cheese. 

Peel and cut into small enbes, 5 ordinary 
sized potatoes. Crisp in cold water, drain and 
boil until tender. Drain off the water, sprinkle 
over them a little salt and pepper, add a gener- 
ous half eup of milk, seatter bits of butter over 
the top and cover with grated cheese or slice it 
very thin. Bake quickly in the oven and serve 
at once. 
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STEWED EGG PLANT. 


2 Medium sized egg plants. 
4 Medium sized tomatoes. 

1 Onion. 

2 Cloves of garlic. 

2 Teaspoonsful butter. 

1-2 Cup Salt. 

Cayenne or Paprika. 

Flour to thicken. 

Peel and cut each plant into 6 or 8 pieces. 
Boil for 1-2 hour in water with 1-2 cup of salt. 
In another sauce pan put in the butter, add the 
onion and garlic, eut very fine. Fry until hot 
but not brown. Peel the tomatoes, cut in pieces 
and add. Simmer until the egg plant is tender. 
Drain the egg plant, sprinkle a heaping tea- 
spoonful of flour over it, turn in the tomato 
sauce, add a little paprika or red pepper. Sim- 
mer 15 minutes. The egg plant is usually salty 
enough. 


—E. 8S. Cherry. 


ASPARAGUS WITH EGG SAUCE. 


Cut the tender parts of 2 pounds of aspar- 
agus in pieces. Boil in salted water until ten- 
der, about 30 minutes, drain. Melt 1 tablespoon- 
ful butter in a sauce pan, add 1 tablespoonful 
flour, cook a minute, add a cup of cream and a 
little salt, let it boil until it thickens. TKeat the 
yolks of 2 eges with a little milk, stir into the 
sauce but do not let it boil again. 

Add asparagus, a little nutmeg and serve. 


—O. L. 


STUFFED CABBAGE, 


1 Medium = sized eabbage, remove outer 
leaves, also scoop out the heart of the cabbage 
big enough to hold 1 to 1 1-2 pounds of sausage 
meat. Cover the open end with several large 
leaves. Me securely with a good string. Throw 
in salted boiling water. _Cook about 2 hours. 
Remove the string and serve whole. 

—A. E. Peterson. 
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SPINACH. 


6 Bunches of spinach. 

1 Onion. 

2 Tablespoonsful butter. 

1-2 Cup milk. 

1 Teaspoonful flour. 

Salt and pepper to taste. 

Look over spinach carefully, wash in 2 or 

3 waters, if the stalks are not perfectly tender 
cut the leaves from the stalks. Boil 20 to 30 min- 
utes in salted water. Let it drain good, then 
chop it fine. Brown the chopped onion in pan 
with the butter, add the flour, salt, pepper and 
milk, let come to a boil, add spinach, cook about 
10 minutes longer and serve. 


POTATOES IN HALF SHELLS. 
6 Potatoes. 

2 Eggs. 

Milk. 

Butter. 

Cheese. 

Wash well and bake 6 medium sized pota- 
toes. When done, cut in halves the long way. 
Seoop out the inside. Mash, add 2 tablespoons- 
ful of butter. Moisten with three tablespoons- 
ful hot milk or cream, add salt and pepper and 
the whites of 2 eggs, well beaten. Refill the 
skins, heaping slightly, and bake ten minutes in 
a hot oven. These may be sprinkled with gra- 
ted cheese before baking if desired. 


PLAIN MASHED POTATOES. 


5 Medinm sized potatoes. 
1 Tablespoonful butter. 
1-2 Cup cream or milk. 


Pare and lay them in cold water for 1 hour, 
put them on to boil in salted water, when done 
drain well, mash with a potato masher, have the 
butter melted and milk heated, put into the po- 
tetoes, add a little salt and beat light. 
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SPAGHETTI SPANISH. 


2 Cups broken spaghetti. 
1 can tomatoes. 

1 Onion. 

Bacon. 

2 Cloves of garlic. 
Cayenne, salt. 

Boil spaghetti in plenty of salted boiling 
water from 30to 40 minutes, drain. Cut bacon 
very fine, fry a light brown with a minced onion 
and garlic, add salt, pepper, and the tomatoes, 
cook slowly about ten minutes, add the spag- 
hetti, let simmer a little longer. 


—K. H. 


BAKED BEANS. 


1 Pint beans. 

> 1-2 Pound bacon or salt pork. 
2 Tablespoonsful molasses. . 
1-2 Teaspoonful mustard. 

Pick over beans free from dirt and stones, 
wash and soak in cold water over night. In the 
morning pour off the water. Cover with boil- 
ing water and boil about 1 hour or until the 
outer skin begins to split. Drain off water. Put 
a layer of beans in bean pot then a few slices of 
pork, then some beans. Continue ti ot is 
filled. Mix the molasses and mustard with a 
little water. Pour over beans and add boiling 
water enough to cover them. Bake 8 to 10 hours 
add a little more water ocasionally. 


SPANISH BEANS. 


1 Cup of white beans, parboil. 
1 Cup of brown beans, parboil. 
1 Chopped onion. 
1 Chili pepper left in the beans until 
they have the desired flavor. 
1 Large tomato cooked with salt but no 

pepper as dry as possible, without burning. 

Put ‘all the ingredients together and cook. 

—D. Holmes. 
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RED-CABBAGE. 


1 Medium sized cabbage. 

1 Minced onion.. 

3 Tablespoonsful butter or good drip- 
pings. 

3 Tablespoonsful vinegar. 

1 Tablespoonful sugar. 

A little salt. 

Heat the butter in saucepan, add the onion, 
salt and shaven cabbage, add very little water if 
necessary. Simmer about 3 hours. Add vine- 
gar and sugar 1-2 hour before serving. —K.H. 


FRIED PARSNIPS. 


Scrape parsnips and cut in long slices 
about 1-3 of an inch thick. Boil in salted water 
30 minutes, drain. Have plenty of butter in a 
frying pan. As soon as hot put in enough par- 
snips. to cover the bottom, fry brown on both 
sides and serve on hot dish. 

—C. C. 


STEAMED SPINACH. 


1 Quart spinach, cleaned. 
1 Tablespoonful butter. 
Salt. 
Put the spinach in a stewpan without water. 
Let it simmer for 20 minutes, drain, add butter 
and salt, and beat well with a spoon. 
—E. 8. Cherry. 


BERETS. 


Clean these nicely, but do not cut or pare 
them, leaving on a short piece of the stalk. Put 
them on to boil in plenty of water, boil from 1 
to 2 hours, according to size. When done, skin 
while hot, slice thin in dish. Put on salt, pep- 
per and melted butter. Serve hot. They are 
also nice cold with vinegar over them. 
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BAKED CABBAGE. 


Boil a firm white cabbage in water till ten- 
der, drain, set aside until cold, then chop fine, 
add 2 well beaten eggs, a tablespoonful of butter. 
pepper, salt and 1-2 eup of eream, stir all well 
together and bake in a well buttered pudding 
dish until brown and serve. 


BOILED CAULIFLOWER. 


Wash and soak cauliflower in cold water for 
an hour, tie in a piece of net or cheese cloth to 
keep it from breaking. Then put in salted boil- 
ing water, boil about 30 minutes, remove the 
net, stand it on a round dish, with the flower 
up. 

Serve with plenty of melted butter. 


o 
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J, Q. A. BowLBy, President, 
O. I, PETERSON, Vice President. 
FRANK PATTON, Cashier. 
J. W. GARNER, Asst. Cashier. 


Astoria Savings Bank 


Capital and Surplus, $170,000.00 


Resources over One Million Dollars. 


TRANSACT A GENERAL BANKING 
BUSINESS. 


PAY INTEREST ON TIME DEPOSITS 


PRAEL-EIGNER TRANSFER CO. 


Baggage Transferred, Draying, Ex 


pressing, Hacks and Carriages. 


709 to 715 Commercial St. Opposite O. R. & N. Dock 
PHONE MAIN 221, 


ASTORIA, Wa ge OREGON 


W239 SCu ry Es” 
Tinning, Plumbing, Gas and Steam Fitting. 
Stoves, Ranges, Sheet Iron, Plumbing Goods. 
Jobbing of all kinds promptly done at reason- 
able prices. 

COPPER AND GRANITE WARE. 
EMAMEL WARE. 

TABLE AND PocKkET CUTLERY. 
470-472 Commercial St., ASTORIA, OREGON, 


OY 


Frank Donnerberg 


Watchmaker @ Jeweler 


TABLEWARE A_ SPECIALTY 


of ro"Eleventh peek 
al 


ASTORIA, OR. 


~ ROYAL BAKERY 


MAKERS OF THE CKLEBRATED 


Table Queen and Butter Loaf 
Pastries, Pies and Cakes of all Kinds. 


Telephone Main 3003 


505 Duane and 275 W. Bond Streets, 


ASTORIA, -  - OREGON 
ROYAL INSURANCE COMPANY 
AETNA INSURANCE COMPANY 


Solid as the Foundation of the Globe 


SEE 


(as ocd ME UPL TAN NOG ea OB Bid oe 


Aa BceVeENTH Sia. 


Eastern Candy Works 


THE FAMOUS 
BITTER SWEETS 
IN OREGON 


PORTLAND and ASTORIA 
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Pies. 


“No soil upon earth is so dear to our eyes 
As the soil we first stirred in terrestrial pies.’’ 


COMPILED BY MRS. H. W. CHRISTENSEN. 


HOW TO MAKE GOOD PIE PASTE. 


Sift about a sifter half full of flour into 
dish—In center of flour put a cup of good hard 
lard and a tablespoonful of salt. Squeeze the 
lard through the fingers three or four times; 
teking up a little flour each time, then with a 
spoon stir in a eup of cold water and enough 
more flour that it may be quickly and lghtly 
handled on the board. Do not knead pie crust. 
Take only enough dough on the board for one 
crust at a time. To take in more flour so that 
it won’t stick, give the dough a_ rolling and toss- , 
ing movement, much handling softens the lard 
and causes it to stick, this necessitating more 
flour which causes a stiff hard crust or a floury 
crumbling one, if the above directions are fol- 
lowed, you have a rich flaky crust which tastes 
as if made of part butter.. 

—Mrs, H. G. Van Dusen. 


LEMON PIE. 


4 Eges, separated. 

1 Cup powdered sugar. 

Two lemons, (if desired sour) ; one and a 
half (if moderately sour) grated rind 
of one. 

Take yolks, sugar, lemon juice, and rind, 
and steam until thick. Whip whites stiff and 
beat well into steamed mixture. 

Have deep. crust already baked, put mix- 
ture into erust, set in oven for few minutes, not 
longer as eges will get tough. 


—Ying Yik. 
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PINEAPPUE PIE. 


1-2 Cup butter. 

1-2 Cup sugar. 

1-2 Cup cream. 

1 Cup milk. ‘ 
3 Eggs, yolks and whites separated, 

Put butter, sugar, cream, milk and yolks 
of eges into double boiler; and when hot, thicken 
with a little four thoroughly mixed with water, 
When real thick and commencing to cool, add 
grated rind of lemon, 1-2 teaspoonful lemon ex- 
tract and 1-2 pt.-can grated pineapple. 

—Mrs. C. L. Houston. 


PUMPKIN PIE. | 
* 


3 Cups pumpkin, after put through a 
sieve. : 
2 Eggs, yolks mixed into pumpkin. 
1-2 Cup New Orleans molasses. 
1 Cup cream. 
3 Tablespoonsful brown sugar. . 
Grated rind of one lemon, spices to taste, 
nutmeg, cinnamon, alspice, salt, last of all fold 
in well beaten whites of eggs; bake at least 1-2 
to 3-4 of an hour. Then whip 1 pt. of cream. 
Drain, flavor with extract of lemon, and put 
over top of pie. Delicious. 
—Mrs. C. L. Houston. 


CREAM PIE. 


1 pt. of milk scalded. 

2 Tablespoonsful corn starch. 
3 Tablespoonful sugar. 

Yolks of 2 eggs. 

Wet the starch with a little cold milk, beat 
the eggs and sugar until light, and stir into the 
scalded milk; flavor with lemon and set aside to 
eool. Line a pie plate with nice puff paste and 
bake. When baked, fill with the cream and cov- 
er with frosting made of the whites of the eges 
beaten dry with 2 tablespoonsful of powdered 
sagar. Put in oven and brown lightly. 


—Mrs. G. H. George. 
oe 
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PASTRY® 


1 Cup lard and butter. 
1 Cup water. 
3 Cups, flour. 
1-2 Tabfespoonful salt. 

Put these into a mixing pan and chop to- 
gether with a knife. Cut pieces off and roll. 
Brush the tops of pies with white of egg. 

—Mrs. Cherry. 


MINCE MEAT. 


4 lbs. lean beef boiled; and when cold 
chopped fine. 

3 Ibs. of beef suet, cleared of strings and 
minced to powder. 

6 Jbs. Apples, chopped fine. 

4 Ibs. Raisins, seeded. 

4 lbs. Currants. 

1 lb. Citron, cut fine. 

1-2 lb. Candied lemon peel. 

1-2 lb. Candied orange peel. 

2 Tablespoonsful allspice. 

3 Tablespoonsful cinnamon. 

1 Tablespoonful cloves. 

1 Teaspoonful mace. 

4 Nutmegs. 

1 Tablespoonful salt. 

2 1-2 pounds sugar. 

1 qt. sherry. 

1 qt. Brandy. 

1 Bottle port wine. 

2 qts. boiled cider. 

1-2 qt. Sweet cider. 

1-2 Pint New Orleans molasses. 

Put in a stone jar and keep covered 
—Receipe of Mrs. Charles Rogers. 


PEACH PIE. 


Line pie tin with good pastry, fill with 
peaches peeled and halved. Sprinkle with 1-2 
cup sugar and sift over 1 tablespoonful flour and 
a few bits of butter. Just before serving 
fill with whipped cream. ; 
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CUSTARD PIE. 


4 Eggs. 

1 1-2 Cups sugar. 

1 qt. Milk. 

1 Teaspoonful vanilla. 
1-4 Teaspoonful nutmeg. 

Beat the eggs to a froth, add the sugar, milk 
and vanilla. Line two deep pie pans with pie 
erust, pour in mixture,.sprinkle tops with the 
nutmeg, bake till just set. When a juice appears 
on custard it is a sign it is baked just too long. 

—Mrs. H. G. Van Dusen. 


BANANA PIE. 


Slice 2 bananas and add to a custard of 
milk, eggs and sugar. Cover top with meringue. 
—Mrs. Boyer. 


CHERRY PIE. 


Line a pie tin with good pastry. Fill with 
pitted cherries, add sugar, put cross bars of 
pastry on top. When baked beat up 1 
egg and pour over, set back in oven till egg ab- 
sorbs the juice. 


STRAWBERRY PIE, FOR TEA. 


Line pie tin with good pastry, prick with 
fork to let out air. Bake. Then for the evening 
tea, wash, hull and crush berries with sugar. 
Fill the crust and serve with whipped cream. 


VERY GOOD TRIED PIE. 


1 Good sized apple. 

1 Lemon and grated rind. 
2 Eggs. 

1-2 Cup milk. 

1-2 Cup sugar. 

Chop apples, grate the rind and juice of 
lemon, beat yolks of eggs with milk and sugar. 
Mix all together, pour in deep pie tin lined with 
good pie pastry. When baked, spread on 
meringue of the white of eggs. 
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VICTORIA PIE. 


Steam 6 apples till tender, press through 
sieve and mix in 1 tablespoonful of butter while 
hot; let stand till cool, add yolks of 3 eggs, juice 
of 1 lemon, 3-4 cup sugar, 1 small cup of cream. 
Line pie tin with paste, fill with mixture. Bake 
in quick oven. 


—Mrs. H. G. Smith. 


CHOCOLATE PIE. 
4 Tablespoonsful grated chocolate. 
1 pt. Water. 
2 Eggs. 
6 Tablespoonsful sugar. 
2 Tablespoonsful cornstarch. 


=" 


Teaspoonful vanilla. 

Beat yolks, mix all together, boil till thick, 
bake the crust, pour in mixture, -beat whites of 
eggs with a little sugar, spread on top, set in 
oven till slightly brown. 

—Mrs. Garmley. 


RHUBARB PIE. 


2 Cups rhubarb. 

1 Cup sugar. 

2 Eggs, yolks only. 

1 Tablespoonful flour. 
Butter size of walnut. 

Strip the skin from rhubarb, cover with 
boiling water and let stand while making paste. 
Then drain water off and add the beaten yolks, 
sugar, flour and butter. Bake. Serve while stil] 
warm. —Mrs. Boke. 


LEMON PIE. 


Beat the yolks of 3 eges with 3-4, cup of 
sugar and the grated rind and juice of 1 lemon. 
Cook in a double boiler until thick. Then beat 
the whites of the 3 eggs stiff and stir ihto this 
mixture, first taking it from the stove. Put it 
into a baked erust and put into oven about five 
nunutes to brown. —Mrs. Cole. 
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RAISIN PIE. 


1 Cup seeded raisins, sultanas. 
1 Cup cream. 
3-4 Cup sugar. 
Bake between crusts. 
—Mrs. Bell Jackson. 


CREAM PIE. 


1 pt. Cream. 

1-2 Cup sugar. 

2 Tablespoonsful cornstarch. 
1-2 Teaspoonful lemon juice. 

Put eream and sugar on stove in double 
boiler. When it reaches the boiling point add 
yolks of 3 eggs, beaten well, and cornstarch dis- 
solved in a little milk, stir until it thickens 
to avoid getting lumpy, add lemon juice and 
eook for 1-2 hour. When done, pour in baked 
crust, beat whites to a stiff froth, add 3 table- 
spoonsful of sugar. Pour over top of pie and 
put in oven until light brown. 

— Mrs. Cole. 


SQUASH PIE. 


2 Cups squash. 

1 1-2 Cups milk. 

1 Cup sugar, or to taste. 
2 Eggs. 

2 Teaspoonsful cinnamon. 
1-2 Teaspoonful ginger. 
1 Tablespoonful molasses. 

Little nutmeg and a pinch of salt. 

Boil squash and mash, beat eggs, add milk, 
sugar and spices. Mix all together, then strain, 
and bake 3-4 to 1 hour in moderate oven (not to 
hot). When mixture is strained, beat with egg- 
beater until perfectly smooth. 

—Mrs. Frank Sanborn. 
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SEASIDE BAKERY 


Hermann €§ Alopaeus 


CAKES AND ORNAMENTAL CONFECTIONERY 
FINE BREAD 


596 Commercial St., Opposite Foard & Stokes Co. 
TELEPHONE 126]. 


ASTORIA, OREGON 


W. C. A. POHL, 
Undertaker & Funeral Director 


LICENSED EMBALMER 


llth and Duane Stre 


et, tly ee OREGON. 
Pt 981, Residence Phone 983. 


COUNTY CORONER, 


Piano Tuning 


and All Kinds of 
Piano Work. 


—_ —_———- 


_—— 


Th. Prederiksen, 


PHONE 2074 RED. 
ASTORIA, OREGON 


207! East Bond Street. 


Hildebrand & Gor 


Furniture, Linoleum, Rugs, 
Matting, Bedding, Stoves, 
Tin and Graniteware. 
467 Commercial St., Astoria, Oregon. 
OLD BEE HIVE BUILDING 
GOOD GOODS - REASONABLE PRICES 
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In the Heart of the Business District, yet Free € from Ne Noise 


The Oregon i 


Portland’s Modern Hotel 


Cor. Seventh and Stark Streets 


All rooms provided with Long Distance Phones and 
Running water—Private Baths, Free ’Bus, 


Rates, $1.00 per Day and Upward. Absolutely Hand- 
somest Grill Room in the west. European Plan, 


Sample Rooms. Perfect Service. 
Wright-Dickinson Hotel Company 
CHAS. WRIGHT, President M. C. DICKINSON, Manager 


Washington Market. 
ASTORIA, OREGON. 
N. WYMAN, H. W. CHRISTENSEN. 
CHRISTENSEN &CO., 


WHOLESALE AND RETAIL 


BUTCHERS AND PACKERS 


Live Stock Bought and Sold. Steamboats, 
Ships and Mills eaeeet on Short Notice. 


Families Supplied Promptly at the Lowest Rates. 


WILL MADISON OTTO MIKKELSEN 


THE MERWYN | 


A Strictly First-Class, Up-to-Date Hotel. 
Modern Equipment. Perfect Ventilation. 


Catering to the traveling public we are of 
the opinion that 


The Best its QSNone Too Good for the 
Traveling Man. 


Corner Twelfth and Courmercial streets, Astoria, Oregon. 


Giale: Rummelin & Sons, 


126 Second Street, Between Washington and Alder. 
PORTLAND, OREGON 


FURRIERS 
Alaska Sealskin, London Dye Our Specialty. 


Fur NECKWEAR, Fur Mur Fs, FuR Coats 
Fur RuGs AND ROBES. 


LEADING - AND - RELIABLE - FURRIERS 
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Puddings. 


‘‘All human history attests 
That happiness for man— 
The hungry sinner— 

Since Eve ate apples, 

Must depend on dinner!”’ 


COMPILED BY MRS. C. C. UTZINGER. 


FANCY BAKED APPLES. 


Peel and core medium sized apples. 

Put in baking dish and pour1-2 eup of 
water over them. Set in hot oven. When 
heated, coat each with sugar and bake till ten- 
der. Make a syrup of - 

1 Cup sugar. 

1 Cup water. 

2 Tablespoonsful chopped raisins. 

2 Tablespoonsful chopped candied cher- 
ries. 

2 Tablespoonsful pineapple. 

2 Tablespoonsful chopped almonds. 

Juice and grated rind of one lemon. 

When sugar is dissolved, simmer 1-2 hour. 
When apples are done, put in small glass dish- 
es, fill with cooked sweets, pour syrup over 
them and serve with whipped cream. 

—Mrs. Chas. S. Brown. 


FIG PUDDING. 


-2 lb. Figs, chopped. 
-2 lb. Bread erumbs. 

b. Suet, chopped. 
b. Sugar. 


zemon. ; 
rieces lemon peel, chopped. 

Mix and boil or steam for 3 hours. Serve 
with sweet sauce, 


—Mrs. E. S. Cherry. 
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RICE PUDDING. 


2-3 Cup of rice. 
Milk and apples, (pared and cored). 
Boil rice in sweet milk, with a httle salt and 

butter. When the grains of rice are tender, 
pour it over the apples, which have been placed 
in a buttered pan, sprinkling with sugar. Bake 
until apples are thoroughly done. Serve with 
sugar and cream. 


BROWN BETTY. 


Peel and chop apples and mix with sugar 
and cinnamon, next mix melted butter with 
stale bread crumbs. 

Bake in earthen dish; first put in a layer 
of breaderumbs, then apples, then bread, and 
always bread on top. Put small pieces of but- 
ter over the top layer and bake. 


ORANGE PUDDING. 


5 Oranges, (seeds extracted). 
1 Cup sugar. 

1 pt. milk. 

6 Eges. 

Lady fingers. 

Line the bottom of pudding dish with the 
lady fingers, slice over them oranges; pour over 
them a cup of sugar; over this, a eustard made | 
of the milk and eggs, sweetened to taste, (leay- 
ing out the whites of 3 eggs), beat the whites 
of eggs to stiff froth, add sugar, put on top of 
pudding and set in oven to brown. Eat cold. 
Peaches may be substituted. 

—Mrs. I. Bergman. 


APPLE SNOW. 

Pare and core six good sized apples, steam 
them in two tablespoonsful of water with a little 
lemon peel till quite soft, one fourth pound fine- 
ly sifted white sugar, whites of two eges. Beat 
well for three quarters of an hour without stop- 
ping, serve heaped in custard glasses. 

—Mrs. G. Zeigler. 
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LEMON PUDDING. 


1 pt. Bread crumbs. 

1 qt. Milk. 

1 Cup sugar. 

4 Eges. 

Grated rind of one lemon. 
Butter size of an egg. 

Mix the bread crumbs, milk, sugar, yolks 
of eggs, rind of lemon, butter, and bake. Whip 
whites of eggs stiff; add 4 tablespoonsful sugar, 
1 tablespoonful lemon juice, spread on pudding. 
return to oven and brown. Serve with cold 
eream. 


PINEAPPLE PUDDING. 


1 Can pineapple. 

1 Cup bread crumbs. 
1 Cup sugar. 

1-4 Cup butter. 

4 Eggs. 

Cream butter, sugar, add eggs beaten light, 
then bread crumbs and pineapple, add juice of 
pineapple last. 

—Mrs. G. Zeigler. 


HONEYCOMB PUDDING. 


1-2 Cup flour. 
1-2 Cup sugar. 
1-2 Cup butter. 
1-2 Cup milk. 
Beat these well and add 4 eggs wei! beaten, 
1 cup molasses and stir 1 teaspoonful soda into 
it until it foams, add this last. Bake. 


SAUCE. 


1-2 Cup butter. 
1-2 Cup sugar. 
1 Cup water. 
1 Tablespoonful flour. 
Sift flour and sugar. Flavor. 
—Mrs. Fred Simington. 
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MOCK PLUM PUDDING. 


1 Cup fresh chopped suet. 

1 1-2 Cups brown sugar. 

2 Cups seeded raisins. 

A little shredded citron, candied orange 
and Jemon peel can be added if desired. 

Then add 1 cup of grated carrot. 

1 Cup grated potato. 

Sift 2 1-2 Cups of flour with one teaspoon- 
ful soda, a pinch of salt, a little cinnamon and 
nutmeg, and add it to the first mixture with a 
teaspoonful of almond extract. Steam jor three 
hours. 


—Miss E. G. 


INDIAN PUDDING. ~p 


1-2 Cup tapioca. 

1-4 Cup Indian meal. 

1 qt. Milk. 

1 Cup molasses. 

2 Tablespoonsful butter. 
1-2 Teaspoonful salt. 

Sprinkle tapioca and Indian meal mixed 
into 1 qt. of boiling milk, stir and cook till tap- 
loca becomes transparent, add the midlasses, 
butter and salt and turn into a buttered baking 
dish. Pour over top 1 1-2 eups cold mill. Place 
in oven without stirring and bake 1 hour. 


CHOCOLATE PUDDING. 


qt. Sweet milk. 
Cup grated chocolate. 
Cups sugar. 
5 Eggs. 
1 lb. Bread crumbs. 
1 Teaspoonful cinnamon. 
1 Teaspoonful vanilla. 

Pour the milk over the bread crumbs, and 
let stand for five or ten minutes, then add the 
sugar and chocolate and the eggs, (well beaten), 
lastly add the spice and flavoring. Bake in the: 
oven till firm. Serve with hard sauce. 

—Miss §. B. 
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CORNSTARCH PUDDING. : 


2 Tablespoonsful cornstarch. 
1 Cup sugar. 

2 Cups boiling water. 

Juice of one lemon. 

Beaten whites of 3 eggs. 

Stir cornstarch and sugar together; pour 
over this the boiling water and cook. Just be- 
before taking from the stove, squeeze in the 
juice of one lemon, when eool, beat in the 
whites of eggs. 


SAUCE. 


Yolks of 3 eggs. 

1 Small Tablespoonful of cornstarch. 
1 Pint milk. 

1 Small cup sugar. 

Stir the yolks of the eggs and cornstarch 
into the boiling milk, to which has been added 
the sugar, flavor with vanilla, when done pour 
over the pudding. 

—Miss Carroll Young. 


AMSTERDAM PUDDING. 


1 Cup milk. y 
1 Cup fine cracker crumbs. 

1 Tablespoonful butter. 

2 Teaspoonsful cocoa. 

1-2 Cup sugar. 

4 Eggs. 

Pour sealding milk over cracker crumbs; 
add butter, mix the cocoa, and sugar, add it to 
milk, ete. Add teaspoonful of vanilla, the 
whites of the eggs, beaten to a froth. Boil in a 
buttered mould 1 hour and serve with a 


YELLOW SAUCE. 


1-4 Cup sugar. 
1-2 Cup water . 
1-4 Cup lemon juice. 
Mix the above with the yolks of the four 
eggs, stir well over the fire until it thickens. 
—Miss N. E. Utzinger. 
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NUT PUDDING. 
2 Cups whole wheat flour, (one of white, 
if preferred). 
1-2 Teaspoonful soda. 
1-2 Teaspoonful salt. 
1 Teaspoonful baking powder. 
1 Cup raisins. 
1 Cup walnuts.’ 
1 Cup milk. 
1-2 Cup molasses. 

Sift or mix the soda and salt together, add 
the molasses and stir to a light brown; sift the 
flour and baking powder, add to the molasses. 
ete., add nuts, milk raisins. Boil for 2 hours in 
double boiler. 


LEMON SAUCE. 


1 1-2 Cups water. 

1 Teaspoonful butter. 

1 Cup sugar. 

Juice and grated rind of one lemon. 
1 Tablespoonful cornstarch. 

Mix cornstarch with a little water and add 
tu water and sugar and lemon, after it comes to 
a boil. Add butter when it thickens. 

—Mrs. S8..E. V. 


SUET PUDDING AS MANUFACTURED. BY 
IKE BERGMAN. 


1 3-4 Cups of suet, chopped very fine. 
1 Cup raisins. 
1-2 Cup currants. 
1 pt. Milk. 
1 Cup molasses. 
1 Tablespoonful brown sugar. 
1 Teaspoonful soda, dissolved in a little 
hot water. 
1-2 Teaspoonful salt. 
3 Cups flour, before sifting. 
2 Eges, well beaten. 
Some nutmeg, a very little alspice and 
cloves. 
Put in mould with a tight cover, set in a 
pan of hot water and let boil a good 3 hours. It 
is alright. Eat with hard or wine sauce. 
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SMALL PUDDING. 

2 Eggs. 

4 Tablespoonsful of any preserves. 

3 Tablespoonsful of melted butter. 

Small eup of flour. 

1-2 Teaspoonful soda. 

4 Tablespoonsful sugar. 

Bake and serve with any plain pudding 
sauce, : 
—Miss Carroll Young. 


STALE CAKE, GINGERBREA)D OR 
DOUGHNUT PUDDING. 


3-4 Cup milk. 

1-4 Cup molasses. 

2-3 Cup stoned raisins. 

1-4 Teaspoonful cloves. 

. 3-4 Teaspoonful cinnamon. 

1-2 Teaspoonful salt. 

1 Egg, lightly beaten. 

1-2 Tablespoonful melted butter. 
1 Even teaspoonful soda. 

2 Cups flour. 

1 Cup erumbs of any of the showdk your 
over this 1-4 eup of milk, and let it stand until 
Soaked. Hash soft with a fork, then add 12 
cup milk, the molasses, raisins, cloves, cinna- 
mon, salt, egg, butter, soda and flour. 

Put into a greased lard pail and set in 
steamer or kettle and steam 2 hours. 

—Miss E. B. R. 
CITRON PUDDING. 
1-2 lb. Candied citron peel. 
1-2 lb. Bread crumbs. 
1-2 lb, Carrot. 
6 oz. Suet. 
1-+ lb. Brown sugar. ” 
1-2 oz. Chopped almonds. 
3 Eges. 

Grate the carrot, chop the suet, shred cit- 
ron, mix all these dry ingredients together, add . 
eges well beaten, stir all well; put the mix- 
ture into a well greased mould and steam three 
hours. Serve hot. 
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FRUIT PUDDING. 


2 Cups stale bread, cut in smali pieces. 


_ 1-2 Cup sugar. 


1 Cup milk. 

1-2 Cup Sultana raisins. 

Grated rind of 1 lemon. 

Small piece candied orange peel, cut fine. 
4 Eges, yolks only. 

1-2 Cup cream. 

1-4 Cup sherry. , 

1 Saltspoonful of salt. 


Melt sugar in saucepan, add milk snd stir 
until the sugar is dissolved, beat up the «ges and 
pour the hot mixture into them, pour all over 
the bread, let soak 10 minutes, then add the 


other 
steam 


. 


ineredients. Pour into buttered mould, 
1 1-2 hours. 
—Mrs. N. Troyer. 


ENGLISH PLUM PUDDING. 


1 lb. Bread crumbs. 

1 lb. Flour. 

1 lb. Chopped suet. 

1 lb. Each, sugar, currants, large raisins, 
(chopped). 

1-4 lb. Candied citron, orange and lemon 
peel. 

6 Eggs. 

Milk, (a little). 


Mix above ingredients with eggs. If too 
stiff, a little milk may be added. Fill a buttered 
bowl and steam for the greater part cf three 


days. 


SAUCE. 
1 Tablespoonful flour. 


1 Tablespoonful butter. 


1 Cup sugar. 

1 Egg. 

A little brandy. 
1-2 Pint milk. 
A little salt. 


Mix together thoroughly and heat in double 


boiler. 


Add brandy and sauce. 
—Mrs. Frank Spittle. 
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Sauces for Puddings. 


PLUM PUDDING SAUCE. 


Cream together 1 cup sugar. 
1-2 Cup butter. 

When heght and creamy, add the well beat- 
en yolks of 4 eges. Stir into this 1 wine glass of 
wine or brandy, a pinch of salt and 1 large eup 
hot cream or rich milk. 

Beat this mixture well; place in a saucepan 
over the fire; stir until ceoked sufficiently to 
thicken like eream. 

J 


WINE SAUCE. 


1 Cup sugar. 
1-2 Cup butter, beaten to a cream. 
Yolk of 1 egg, beaten and added then the 
white of the egg, beaten and added. 
Melt over the tea-kettle and add 1-2 wine- 
glass good wine. 


—Mrs. R. 


LEMON SAUCE. 


1 Cup sugar. 
1-2 Cup butter. 
1 Ege, beaten light. 
1 Lemon, juice and grated rind. 
1-2 Cup boiling water. 
Put in a tin basin and thicken over steam. 


PLUM PUDDING SAUCE. 


1 Pint boiling milk. 
Cream together 1 eup sugar. 
1-2 Cup butter. 
1 Tablespoonful flour. 
1 Egg, well beaten. 
Stir in boiling milk and cook until the con- 
sisteney of cream. 
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PLAIN COLD HARD SAUCE. ~~ 


Stir together 1 cup white sugar. 

1-2 Cup butter, until it is creamy and © 
hight. so 
Add flavoring to taste. — 

White of one egg, beaten stiff. 


MAPLE- SYRUP SAUCE. 


Put 1 lb. maple sugar in a basin and add — 


1 pint water. 
Boil 5 minutes. Serve with any kind of 


pudding. 
NUNS BUTTER. 
; (A Delicious Sauce). 


Wash by putting under water, 1-4 Ib. but- 

- beat to a cream and add eradnally 1-2 Ib. 
pow cain sugar. 

When very light, drop in an unbeaten egg; 
beat five minutes; add the white of another egg 
and again beat for five minutes. 

Place the mixture in a serving dish and 
dust with nutmeg. Place on ice. 

Serve this sauce with dumplings, hot pud- 
dings or individual strawberry short cakes— 
comit nutmeg with latter. F 
. —Mrs. P. A. Stokes... 


THE PROOF OF THE PUDDING IS 
IN. THE EATING. 


THE FLAVOR [SIN THE EXTRACT: 


LAURIN’S EXTRACTS—Lemon and Vanilla 
UNEXCELLED. 


OWL & EAGLE DRUG STORES 


Beggage Checked and Transferred All Kinds of Express Work. 


Phillips Cransfer Zo. 


JOE PHILLIPS, PRop. 


OFFICE: Miller’s Cigar Store, Corner 9th and Bond, 
*Phone 3731 Main. Residence ’Phone 2066 Black. 


ASTORIA, OREGON. 


HOTEL MOORG 


Dan J. Moore, Proprietor. 
=~ * 
CLATsOoP BEACH, SEASIDE, OREGON. 


He 


American Plan, $2.50 and $3.00 Per Day. 
Strictly First Class. 


eH SF 
The Only Hotel on the Beach Directly 


Overlooking the Pacific Ocean. 
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A GOOD COOK 


IS HELPLESS WITHOUT 
THE PALD EO Rass creates 


A GOOD RANGE 


The Range of Quality, 
The Range of Results, 
The Range of Economy, 
The Range of Durability 


IS THE 


MONARCH 


GUARANTEED 
FOR 35 YEARS 


PLwomuan has no time to experiment with her 

cooking. She knows what she wants and when 
the time arrives prepares her dinner with that ex- 
actness that makes the great home world move on 
like asong. That’s why we want you to think of 
the MoNARCH when cooking time comes. You get 
results from its use. Others by the thousands al- 
ready say so. 

Our business is to make your home complete— 
whether kitchen range or parlor settee—we were 
never better prepared to supply your wants than 
now. Remember if you trade at Heilborn’s the 
goods are right. | 


| ASTORIA, OREGON | 
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Cakes and Cake Fillings. 


Sweet cakes and short cakes, 
Ginger cakes and honey cakes 
And the whole family of cakes. 


COMPILED BY MRS. F. L. PARKER. 


MOCHA TART. 


1 Cup flour. 

1 Cup powdered sugar. 

1 Teaspoonful baking powder. 

4 Eggs. 

1 1-2 Teaspoonful Mocha extract. 

Beat yolks and sugar very light, add Mocha 

extract.. Beat whites very stiff and add last. 
Bake in layers. 


FILLING. 


Whip one pint cream, sweeten to taste and 
add 2 1-2 teaspoonful Mocha Extract. 


VANITY CAKE. 
1 1-2 Cupful sugar. 
1-2 Cupful butter. 
1-2 Cupful milk. 
1 1-2 Cupful flour. 
1-2 Cupful cornstarch. 
2 Teaspoonsful baking powder. 
Whites of 6 eggs. 
Flavor well with vanilla. 


FILLING. 


1 Cupful brown sugar. 
1 Cupful walnuts chopped. 
1 Cupful sour cream. 
Boil until thickens, 
—Mrs. F. J. Taylor, 
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FLAKE CAKE. 


1-2 Cup sugar. 
1-2 Cup butter. 
1-2 Cup sour milk. 
1-2 Cup molasses. 
2 Eges. 
2 Teaspoonsful soda (level.) 
2 Cups flour. 
1 Teaspoonful each of alspice and cin- 
namon. 
1-4 Teaspoonful cloves. 

Put 1 teaspoonful soda in flour and 1 in 
molasses. Bake in two layers and put together 
with raisin filling. 


RAISIN FILLING. 


1 Cup sugar. 
1-4 Cup boiling water, beat till it threads. 
Put over the whites of two eggs beaten stiff, 
beat well and add 1 cup of finely chopped rai- 
sins. 
—Mrs. Garner. 


hin, 
dvb NA Gren 

1 1-2 Cups sugar. 

1-2 Cup butter. 

3 Eggs. 

1 Cup water. 

3 Tablespoonsful caramel. 

2 Teaspoonsful vanilla. 

3 Teaspoonsful baking powder. 
2 1-2 Cups flour. 


FILLING. 


Boil 1 1-2 cups sugar and 2-3 eup water 
until the mixture threads: pour over the beaten 
Whites of 2 eggs, add vanilla and one tablespoon- 
ful caramel, and beat until creamy. 

—J. E. Chase. 
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ova BURNT LEATHER CAKE. 


2-3 Cup sugar; put on stove and let cook 
until dark brown, add 1-2 eup water, and cook 
until thick like molasses. Be careful when 
pouring the water into the browned sugar as it 
is liable to fly up and burn ones fingers. 


DELICIOUS. 


2 Cups powdered sugar, 

1-2 Cup butter. 

5 Eggs, (whites). 

1 Cup milk. 

3 Cups flour. 

1 Teaspoonful cream tartar. 
1-2 Teaspoonful soda. 


FILLING. 


1 Cup sweet cream, whipped stiff. 
3 Tablespoonsful powdered sugar. 
1-2 Cup grated cocoanut stirred in light- 
ly at the last. 
1 Teaspoonful rosewater. 
Must be eaten soon after it is made. 
—Mrs. C. Rogers. 


CARAMEL CAKE. 


1 Cup sugar, seant. 

1-2 Cup butter, creamed together. 

1-2 Cup sweet milk. 

2 Cups flour. 

Whites of 4 eggs beaten stiff. 

1 Teaspoonful (heaping) baking powder. 
A pinch salt. 


FILLING, 


3 Small cups brown sugar, 
1 Cup eream or milk. 
1-3 Cup butter. 
Boil until the consistency of cream, stir 
often and flavor with vanilla. 
—Mrs. Garner. 
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SPICE CAKE. 


1-2 Cup sugar. 
2 Eggs. : 
2 Cups sifted flour. 
1 Seant teaspoonful soda. 
1-2 Teaspoonful cinnamon and nutmeg. ~ 
1 Cup seeded raisins. 
1-2 cup butter. 
1-2 Cup sour cream. 
1-2 Cup New Orleans molasses. 
1-2 Teaspoonful ginger. 
Grated rind of 1 lemon. 
—Clever Cooking. 


SPONGE GINGER CAKE. 


1 Cup shortening, butter or lard. 
1-Cup sour milk or coffee. 
1 Tablespoonful ginger. 
1 Teaspoonful soda, dissolved in the milk. 
2 Cups molasses. 
2 Eggs. 
4 Cups fiour. 
1 Teaspoonful cloves and salt. 
—Clever Cooking. 


JAM CAKE. 


1 Cup sugar. 

1-2 Cup butter. 

1-2 Cup sour milk. 

1 Cup jam of any kind. 

1 1-2 Cup flour. ‘ 

3 Eggs. 

1 Teaspoonful soda. 

1 Teaspoonful cinnamon, cloves and nut- 


megs. 


BOILED ICING. 


3 Cups sugar. ‘ 

1-2 Cup water, boiled until thick, while 
boiling hot pour over the beaten whites of 3 
eggs, stirring rapidly all the time until cold, | 
and flavor with vanilla. ‘ 


—Mrs. Trullinger, 
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ORANGE CAKE. 


1 Cup sugar. 

1-3 Cup butter. 

1 1-2 Cup flour. 

Whites of 3 eggs. 

Juice of 1 orange with enough water to 
make 1-2 cup. 

1 Teaspoonful baking powder. 


FROSTING. 


1 1-2 Cup sugar. 

1-2 Cup milk, cook until it begins to hard- 
en, in cold water. 

Grate the rind of one orange, add a little of 


the partly cooked syrup to extract the flavor; 
strain and add to the frosting while it is cooling; 


after the frosting has stopped boiling, stir until 


creamy and spread quickly on top of cake. 


—Mrs. Garner. 


DRIED APPLE CAKE. 


bho 


Cups syrup or molasses. 
Cups dried apples. 

Cup butter. 

Cup sugar. 

Cup sour milk. 

Teaspoonful soda. 

4 Eggs. 

Cups flour. 

Cup currants, (or more.) 
Cup raisins, (or more.) 
Teaspoonful cloves. 
Teaspoonful cinnamon. 
Nutmeg. 

Teaspoonsful baking powder. 
Soak apples in as little water as possible 


eet ee oe) 
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over night, in the morning chop fine and boil 1-2 
hour in molasses, when cold add butter, sugar 
and milk with soda dissolved, eggs, flour, fruit, 
spices and yeast powder. 


—Good Housekeeping. 
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MARSHMALLOW CAKE. 
1 Cup sugar. 
1-2 Cup butter. 
1-2 Cup milk. 
2 Cups flour. 
2 Teaspoonsful baking powder, sifted 
with flour. 
Whites of 4 eggs, beaten stiff. 
Cream, butter and sugar, then add a little 
milk, then a little flour, then some of the egg and 
so on until all of the ingredients are in. 


FILLING, 


1 1-2 Cups sugar; 1-2 cup water, boil until 
1é hairs, then add 15 cents worth of marshmal- 
lows, and pour all into beaten white of an egg, 
and beat until eold. 

—Mrs. G. W. Lounsbury. 


PORK CAKE. 


1 Pound salt pork. 

1 Cup molasses. 

3 Eggs. 

1 Pound raisins. 

1-2 pint water. 

2 Cups sugar. 

2 Teaspoonsful soda. 

4 1-2 Cups flour. 

The pork must be chopped fine and boiled 
2 minutes in 1-2 pint water. Flavor with cloves, 
cinnamon and nutmeg to suit taste. 
—Clever Cooking. 


LEMON SPONGE CAKE. 


2 Cups sugar. 
2 1-2 Cups flour. 
Cup hot water. 
Yolks of 6 eggs. 
Whites of 3 eggs. 
1 Tablespoonful baking powder. 
1 Teaspoonful lemon flavoring. 

Beat constantly for fifteen minutes the 
sugar and eggs. Herein lies the success of the 
cake. Add the other ingredients and bake in 
sponge cake pan. 


jd 
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NUT CAKE. 


5 Eggs. 

1-2 Cup butter. 

1 Cup sugar. 

1 Cup raisins. 

1 Cup currants. 

1 Cup walnuts. 

1-2 Teaspoonful nutmeg, cimnamon, al- 
spice and cloves. 

2 Teaspoonsful baking powder; lemon 
flavoring. # /z Bis sc j hae 

—Mrs. Danziger. 


SPONGE CAKE. 


1-3 Cup cold water, mixed with beaten 
yolks of 3 eggs. 
1 Cup sugar. 
1 Cup flour. 
1-3 Teaspoonful Royal baking powder. 
Beat well, and add whites of eggs beaten 
to stiff froth. 
—Mrs. F. Spittle. 


POUND CAKE. 
1 Cup sugar. 
1 Cup butter. 
1 Cup flour. 
5 Eggs. 
1 Teaspoonful baking powder. 

Cream the butter and sugar together well. 
Beat in the eggs one at a time, add flour and 
powder. Flavor to taste. 

—Miss Boelling. 


LOAF CAKE. 


Whites of 3 eggs. 
1 Cup sugar. 
1-2 Cup milk. 
Extract. 
Yolks of 4 eggs. 
1-2 Cup butter. 
2 Cups flour. 
2 Teaspoonsful baking powder. 
—A. Parker. 
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POTATO CAKE. 


1-2 Cup butter. 

2 Cups sugar. 

Yolks of five eggs. 

1-2 Cup each, citron and raisins. 

1 Cup nut meats. 

1 Cup black coffee. 

1 Square Baker’s chocolate. 

1 Cup grated raw potatoes. 

1 Teaspoonful each, of cinnamon and 
cloves. : 

1 teaspoonful soda, dissolved in the cof- 
fe. GaCeRouZ/Z 

2 Heaping p ORS Soe 

Bake one hour. 
—Mrs. J. Smith. 


CHOCOLATE SPONGE CAKE. 


6 Eggs. 

1 Cup sugar. 

1-2 Teaspoonful baking powder. 
1 Cup sifted flour. 

Flavor and grated chocolate to taste. 

Beat whites of eggs to stiff froth. Add 
sugar, then beaten yolks, then flavor with choco- 
late. 

Bake in slow oven 45 minutes. 

—Mrs. Cherry. 


CRACKER CAKE. 


1-2 Cup butter; 1 1-2 cup sugar, creamed 
together. 
1 Cup sweet milk. 
1 Cup (seant) chocolate. 
Teaspoonsful cinnamon. 
Teaspoonsful nutmeg. 
Teaspoonsful vanilla. 
Cups sifted cracker crumbs. 
Cups walnuts. 
7 Eggs, beaten separately, added last. 
Bake one hour. 


bo tk bb bo bo 


K. W., MeMinnville. 
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GINGER POUND CAKE. 


1-2 Pound butter. 
1-2 Pound sugar. 
3-4 Pound flour. 
1 Teacup sour cream. 
4 Eggs. 
1-2 Pint molasses in which dissolve 1 tea- 
spoonful soda. 
1 Teaspoonful ginger. 
Add 1-4 of a nutmeg, 1-2 spoon cinna- 
mon, cream butter and sugar. 
Add, the eggs well beaten, the molasses 
spices, cream and flour. 
Bake nearly an hour in a moderate oven. 
—Mrs. C. 8. Brown. 


WHITE FRUIT CAKE. 


1 Cup butter. 

Cups sugar. 

Cup sweet milk. 

1-2 Cups flour, with whites of 7 eggs. 
Teaspoonsful baking powder. 

lb. Each, of seeded raisins, figs and 
blanched almonds, and 1-4 lb. of citron, 
all chopped fine. 

Mix all thoroughly before adding the fruit; 
add a teaspoonful lemon extract. Put baking 
powder in the flour and mix it well before 
adding it to the other ingredients. Sift a little 
flour over the fruit before stirring it in. Bake 
slowly 2 hours and try with a splint to see when 
it is done. A cup of grated cocoanut is a nice 
addition to this cake. 


m= bh be bo 


—Mrs. Parker. 


JELLY ROLL. 


4 eges well beaten. 

1 Tablespoonful cold water. 

1 Cup sugar. 

1 Cup flour and 1 teaspoonful baking 

powder. 
Bake in dripping pan, turn out and spread 
with jelly, roll and dust with powdered sugar. 
—Mrs. Ryrie. 
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SPONGE. 


Beat 3 eges 2 minutes. a 

Add 1 1-2 cups sugar, beat 5 minutes. 

1 Cup flour, beat 2 minutes. 

1-2 cup water; if soda is used, 1-2 tea- 
spoonful in water, beat 2 minutes. 

1 Cup flour and beat 5 minutes. 

If cream of tartar is used, 1 teaspoonful 
sifted in flour; if baking powder is 
used, 2 teaspoonsful in the flour.” 

—‘* Webfoot.’’ 


BLACK OR WEDDING CAKE. 


1 lb. Brown sugar. 

1 1-2 lbs. flour. 

1 lb. currants, dredged. 

1-2 lb. citron, cut thin. 

1 lb. almonds, blanchea and chopped. 
1 Glass jelly. 

1 Teaspoonful essence cinnamon. 
1 Teaspoonful cloves. 

1 lb. Butter. 

12 Eggs. 

2 lbs. Raisins, seeded. 

1-2 lb. Figs, chopped. 

1 Wine glass brandy. 

2 Teasponful nutmeg. 

Mix all well, the whites of the eggs and 
brandy. last. Bake in two loaves for four hours, 
or longer, if not cooked through. , 

—Mrs. C. L. Houston. 


SPONGE CAKE. 


Yolks of 5 eggs. 
1 Cup sugar, stir 15 minutes; beat whites 
until stiff froth. 
1 Cup corn starch, with 1-2 teaspoonful 
baking powder. 
1 Teaspoonful lemon juice. 
Rind 1-2 lemon; pinch of salt. 
Bake 40 minutes in slow oven without moy- 
ing. 
—Mrs. J. Winterholder. — 
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BRIDE CAKE. 


* 1 Seant cup butter. 

3 Cups sugar. 

1 Cup milk, then the beaten whites of 12 
eges; sift 3 teaspoonsful of baking 
powder into 1 cup of corn starch 
mixed with three cups of sifted flour. 

Beat in gradually with the rest, flavor to 
taste, Bake slowly in a moderate oven. 
—Mrs. Gilman. 


POTATO CAKE. 


2-3 Cups butter. 

2 Cups sugar. 

2 Cups sifted flour. 

1 Cup mashed potato, (hot). 
1-2 Cup milk. 

1 Cup chopped nuts. 

1 Cup ground chocolate. 

4 Eggs. 

2 Teaspoonsful baking powder. 

Cream butter and sugar; add yolks of 
eggs, potato and chocolate. Sift baking powder 
and flour together five times, add milk and flour 
alternately. Add beaten whites and nuts last. 

—Mrs. Laura Jordan. 


NUT CAKE. ? 


1 Cup butter. 

2 Cups sugar. 

Yolks of 4 eggs, well beaten. 
1 Cup of cold water. - 

Mix above in the order given, beat well and 
add. 
~ 3 Cups of flour, measured before sifting. 
1 Teaspoonful soda. 

2 Teaspoonsful cream of tartar. 
Whites 4 eggs, beaten stiff. 
Vanilla to flavor. 
» 2 Cups of chopped nuts. 
_ Bake in bread pan, 
®s —Mrs. T. R. Davies. 
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; CAKE. 


1 Level cup sugar. & 

1 Heaping cup flour. 
1-3 cup butter, add to this, 2 eggs and 

fill eup with milk. 
1 Tablespoonful baking powder, sifted, 

3 with sugar and flour. 

Chop up nuts with cinnamon and sugar on 
top before putting in oven. 


—Mrs. Christensen. 


NO EGG. CAKE. 

1 Cup sugar. 

3 & Tablespoonsful butter, (scant). 

‘2\Cups flour. 

1 Teaspoonful soda. 

2 Teaspoonsful cream of tartar, stir 
thoroughly with the butter and add 1 
cup sweet milk and beat thoroughly. 

1’ Teaspoonful Le i See 


‘ Cmet a rs. sC,, B. Morse. 
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CHOCOLATE SPICE CAKE. 

Yolks of 5 eggs and white of 1. Beat 
well. 

1 Cup sugar. (Beat well.) 

1-2 Cup melted butter. 

Add 1-3 teaspoonful cinnamon, ginger, 
nutmeg, alspice and cloves and 4 tea- 
spoonsful chocolate. * 

1-2 Cup water. 

2 Heaping Cups of flour. 

1 1-2 Teaspoenful Royal baking powder. 

Flavor with vanilla. 

Bake in: layers. 


FI LING. 
solve, i in water. »Boil un- 
til stringy. Beat whites‘ of 4 eges until stiff; 
pour syrup over e and beet well. Take 1 
tablespoonful of melted butter, add 4 teaspoons- 
ful of chocolat( ‘1dd to whites of eggs. Spread 
between layers and sprinkle with chopped nuts. 
—Mrs. Herman Wise. 
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2 Cups sugar 
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LEMON CAKE. 


* 4 Eges, beaten separately. 
2 Cups sugar. 
1-2 Cup butter. 


‘Teaspoonsful 


with lemon. 
—Grace Allen. 


CREAM LAYER CAKE. 


Sup sugar. 
Cup butter. 
o 


2 Cups flour. 
1-2 Cup sweet milk. 
Level teaspoonsful baking powder. 


CREAM FILLING. 


1-2 pt. Cream. 
1-2 Cup pulverized sugar. 
Flavor to taste with vanilla. 
Whip cream stiff, add sugar and flavor. 
—Grace Allen. 


QUICK CAKE. e 
Hep tite, 


3 Cups sugar, (scant). 

3-4 Cup of milk. 

3 Eggs. 

7 Tablespoonsful melted butter. 
3 Cups flour. 

2 Teaspoonsful baking powder. 


Flavor with ag 
Put everything in pan at once, before you 


it—eggs, sugar, flour, ete., then 
beat lively” a few minutes.—Have your 
cake pans ready before hand. Bake in a quick 
oven. This cake will keep. moist and fresh for 
over a week, 


stir or bre 


—Miss D. Byrd. 
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1-2 Cup sweet milk. : 
3 Cups flour. a J 
Pal tb ful baking powder, flav 


- 


MAPLE FILLING. 


Cup maple syrup, (heated). 

Cup chopped walnuts. 

Cup chopped dates. 

2 Cup chopped raisins. 

Cup cocoanut. 

2 Cup eream, if too heavy. 

lix all thoroughly and add extract. 
—Mrs. C. L. Houston. 
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PINEAPPLE FILLING. 


Whites of 3 eggs. 

1 Cup powdered sugar. 

1 Can grated pineapple. 
Spread. 


ORANGE FILLING. 


Whites of 2 eggs. 

3 Cups sugar. 

The grated rind and juice of 1 orange. 

1-2 the Juice of 1 lemon. 

2 Teaspoonsful extract of orange. 
—Mrs. T. Trullinger. 


FIG. FILLING. 


8 Figs chopped into small pieces. 
Cover with water and add 2 tablespoons- 
ful sugar. Let simmer slowly on back of stove 
until thick like jelly. Frost the cake and 
spread figs over frosting. 


CHOCOLATE FILLING. 


Whites of 3 eggs, beaten stiff. 
1 Cup sugar. 
1 Cup grated chocolate. 
Put between the layer and on top. 


ALMOND FILLING. 
2 Ibs. Blanched almonds, pounded fine. 
2 Eggs. 
1 Cup sugar. 
1 Teaspoonful extract vanilla. 
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CREAM FILLING. 


1 Cup powdered sugar. Sw P, 
1-4 Cup hot water. . WS) 


Let them simmer. 
Beat white of an egg and mix with the 


above, when cold add - 
1-2 Cup chopped walnuts. 
Tablespoonful grated cocoanut. *, 


COCOANUT FILLING. 


1 Grated cocoanut. 
Whites of 2 eggs. 
1 Cup sugar. 
Spread between layers eg on top of cake. 
WATER ICING. ‘ 
2 Cups sugar. 
Water enough to make a thick paste. 
A small pinch of cream of tartar. 
Flavor with extract. 
Beat well; if not stiff enough, add more 
sugar. . 


BOILED FROSTING. "> 


1 Pint grannlated sugar with ee dis-— 
solve it. Let it boil until it threads from the 
spoon. Beat the whites of 2 eggs stiffvand pour 
the boiling sugar into it, beating all the time. 


APPLE FILLING. ‘® 


Pare and grate 3 apples. 

2-3 Cup sugar. 

1 Beaten egg. 

Mix all and eook, stirring while cooking. 


Flavor w ith lemon. 
tos othe 


MOCHA FILLING, 
1-2 inch Sweet unsalted butter, creamed 


With one eup powdered sugar until you cannot 
taste sugar. Add beaten yolks of two eges and 


pour slowly, 1-4 cupful strong, hot, coffee. re 
* Beat together well, . . 
’ ~ 
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CHOCOLATE CREAM FILLING. 


5  Tablespoonsful grated chocolate, 
enough cream.or milk to wet. it. 

1 Cup sugar. 

1 Egg. 

1 Teaspoonful vanilla. 
_ Stir ingredients over fire until thoroughly 
mixed, having beaten the egg well before add- 
ing. . 

Add flavoring after it has been removed 

from fire. Very good. 


—Mrs. G. 


LADY BALTIMORE CAKE. 


1 Cup butter. 
2 Cups sugar. £2, 
3 1-2 Cups flour. 
1 Cup sweet milk. 
.6 Eggs, (whites). 
.2 Teaspoonsful level, baking powder. 
1 Teaspoonful rosewater. ; 

Cream butter, add sugar gradually, beat- 
ing continuously; then milk and flavoring; next 
flour, into which baking powder has been sifted, 
lestly, the stiffly beaten whites of eggs, which 
should be folded lhghtly into the dough. Bake 
3 layer cake pans in rather hot oven. 


FILLING. 


3 Cups sugar. 

1 Cup water. 

3 Eggs, (whites.) 

1 Cup nuts. 

1 Cup chopped raisins. 
5 figs. 

Dissylve 3 cups granulated sugar in 1 cup 
boiling water, cook till it threads, pour over stif- 
fly, beaten whites 3 eggs, stirring constantly. 
To this icing, add 1 cup chopped raisins, 1 cup 
chopped nut meats, pecans preferred and 5 figs 
eut into very thin strips, with this, ice hoth top 
and sides. 

—Miss Henrietta Joslin, Cincinnati, Ohio. 
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LEMON FILLING. 


Juice and grated rind of 1 lemon. 
1 Cup sugar. . 
1 Egg. 
1 Large sour apple, grated. 
Beat all together and boil. Set to cool 


while you make the cake. 
—Mrs. Allen. 


CHOCOLATE LOAF CAKE. 


2-3 Cup butter. 

2 Cups sugar. 

Yolks of 4 eggs; stir these.together and 
add 1 cup grated potatoes, hot. 

2-3 Cup milk. 

3 Cups flour. 

3. Level teaspoonsful baking powder; 
pinch of salt. 

1 Teaspoonful vanilla. 

1 Teaspoonful cinnamon. 

1-2 Teaspoonful each, of cloves and nut- 
megs. 
Cup cocoa. 
Cup walnuts, chopped. 

1 Cup chopped raisins; last, beaten 
whites of the eggs. 

—Mrs. Wm. Boek. 


SPICED CAKE. 

1 Cup of sugar. 
Cups flour. 
Teaspoonsful baking powder. 

1-4 Cup butter. 

3 Eggs. 

Small 1-2 cup milk. 

1-2 Teaspoonful each, vanilla and lemon. 

Beat eggs light, stir in butter, add vanilla 

and lemon, then add milk; sift flour twice, add 
baking powder, sugar, 1-2 teaspoonful each of 
cloves, nutmeg and cinnamon, then sift togeth- 
er into the eggs, butter and milk and beat well. 
Bake in layers. put frosting between or whipped 
cream. 


bo bo 


—Mrs. Lena Lillevick. 
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LEMON FILLING. 


1 Cup sugar. 

1 Tablespoonful corn starch. 

1 Tablespoonful butter. 

1-2 Cup water. 

Juice of 2 lemons and grated rind of one. 
Cook until thick. —G. 


WELLESLY FUDGE CAKE. 


1 Cup sugar. 

2-3 Cup butter. 

3 Eggs. 

1 Cup milk. 

2 1-2 Cups flour. 

1 Heaping teaspoonful of baking pow- 
der. 

1-4 Cup of chocolate. 

1-2 Cup English walnuts, broken up 
coarsely. 

Cream the butter and sugar together, add 
the cup of milk and stir in lightly the flour in 
which the baking powder has been sifted. 

Then stir in the chocolate, which has been 
dissolved, by placing in a cup and setting in hot 
water. Add the nuts and lastly the eggs, which 
should be beaten, whites and yolks separately. 


FUDGE FROSTING. 


1 1-2 Tablespoonful of butter. 

1-2 Cup unsweetened powdered cocoa. 

1 1-4 Cup confectioners sugar, a pinch of 

salt. 

1-4 Cup milk. 

1-2 Teaspoonful vanilla, melt butter, add 
cocoa, sugar, salt and milk. Heat to boiling and 
boil about eight minutes. Remove from fire and 
beat until creamy. Add vanilla and pour over 


eake to depth of one quarter inch. 
—Mrs. A. V. Allen. 
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“Front Lace” Corsets 


Imported and Domestic Models 


“Back Lace” Corsets 


My Own Designs. 


For the convenience of those 
visiting the city, we fit, finish 
and deliver a corset on short 
notice. 


E. HUMMEL 
_ 143% Eleventh St. Cor. Alder St. 
PORTLAND, ORE. 


STYLISH 
SHAPES 


IN 
DUNLAP 
HATS. 


When you wear a 
“DUNLAP” 
you are al vays correct 


P. A. Stokes. 


— 
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Oliver Millinery 


‘ows 
SOLE AGENCY FOR 


CROFT'S HATS ano TURBANS 
Simington Dry.Goods Zo, 


Always a Generous 
Sbowing of tbigh 
Class Merchandise. 
S—=——- 
ASTORIA, - OREGON 


THE ECONOMISTS 
oF THE HOUSEHOLD 
ARE THE WOMEN 


The responsibility of every purchase 
made rests on them. Therefore should 
you be among the earnest thrifty house- 
Wives, we want you to trade with us 
and learn what economy you can prac- 
tice. 

Our stock contains all your necessieies 
as well as luxuries. 

Our ready-to-wear garments cannot 
be excelled. -Our dress goods, hosiery, 
underwear and household goods are the 
best. 

We are agents for the Ladies’ Home 
Journal and The Home Journal Pat- 
terns’ W. C. C. Corsets and B. &. A. 
Embroidery Silks. 


The A. Dunbar Co. 


“<THE GOoOondD STORE’’ 
ASTORIA é: OREGON. 


“ Diamond W”’ 
Groceries are 
always a little better 
than the best. 


“Put up by 
WADHAMS & CO. 
Portland, Oregon. 
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Cookies. 


Both Sides: He—'‘‘Can you cook?” % 
She—‘‘Can you provide and pay the cook? 


COMPILED BY MRS. B. VAN DUSEN. 


PLAIN COOKIES. 


1 Cup butter. 
1 Cup sugar. 
1 Egg. 
2 Tablespoonsful sour milk. 
1-2 Teaspoonful seda dissolved in it. 
Flour enough to roll out, about 4 cups, fla- 
vor to taste, and roll out thin. 
—Mrs. G. W. Sanborn. 


NUT COOKIES. 


2 Cups brown sugar. 

4 Eggs. 

2 Cups nuts, (broken.) 

1 Full cup flour. 

1 Teaspoonful baking powder. 

Beat eggs until light; then add sugar, then 
flour and baking powder and lastly nuts; have 
large pan well greased w:th butter and put very 
little of the mixture, spreading it all over the 
pan, cook about fifteen minutes and when done 
let stand a few minutes ard cut into squares. 

—Mrs. H. A. 


PLAIN COOKIES. 


1 Cup butter, (me'ted. ) 
2 Cups sugar. 
” 2 Eggs. ° 
2 Teaspoonsful baking powder. 
Nutmeg seasoning 
Flour enough to roll out, say four cups. 


—Mrs. B. Van Dusen. 
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ALMOND COOKIES 


1 lb. Butter. - 

3-4-lb. sugar. 

4 eggs; the 4 yolks and 2 whites in cook- 
ies and 2 whites left ior outside. 

1 lb. almonds bla:ched aid chopped, 1-2 
being put in e¢ okies, and 2-3 on out- 
side. 

1-2 Teaspoonful b:.king powder. 

Flour enough to roll out 

—Mrs. 8. D. 


DOUGHNUTS. 

1 qt. Flour. 

2 Teaspoonsful biking powder. 

1-2 Teaspoonful swt. 

1 Cup sugar. 

2 Eggs. 

About 3-4 cup milk. 

1 Teaspoonful buiter, melted. 

Sift the dry ingredients, beat eggs to- 
gether thoroughly and add miik to them, also 
butter, then add this to dry ingredients, making 
a soft dough, cut and fry in deep fat. 


—Mrs. B. Van Dusen. 


SPANISH BUN. 


4 Eges, save whites of 3 for frosting. 
2 Cups brown sugar. 

1-2 Cup butter. 

1 Cup sweet milk. 

2 Cups of flour. 

3 Teaspoonsful baking powder. 

1 Tablespoonful cinnamon. 

1-2 of a nutmeg, erated. 


FROSTING. 

Whites 3 eggs. 

2 Large cups of brown sugar. 

Flavor with vanilla, 
a) a . ° 
Spread frosting over cake and brown in 

oven. —Mrs. C. B. Morse. 
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GUESS-WHATS. 


1 Cup of butter. 

1 Cup of brown sugar 

2 Eggs. 

1-4 Teaspoonful soda in 2 tablespoonsful 

of sour milk. 

1 Tablespoonful ¢.nnamon. 

1 Teaspoonful of vanilla. 

1 Cup of flour. 

3 Cups rolled oats 

1 Cup nuts and raisins; stir all together . 
and let stand one hour before baking. Drop in 
buttered pans by spoonsful, bake in quick oven. 


—Mrs. O. L. P. 


WHITE ROCKS. 


1 lb. Flour. 

1-2 lb. Butter. 

1 lb. Sugar. 

2 Teaspoonsful baling powder. 
3 Eggs. 

1-4 to 1-2 Cup milk 

1 lb. Mixed fruit. 

Raisins, nuts and citron. 

Mix all excepting fruits and stir until the 
dough breaks. Add fruit and drop in tea- 
spoonstul on buttered pans. 

—Miss A. L. Sibson. 


GINGER SNAPS. 


1 Cup molasses. 
1 Cup brown suger. 
1-2 Cup butter: 
1-2 Cup lard. 
1 Tablespoonful ginger. 
2 Teaspoonsful cinnamon. 
1 Teaspoonful cloves. 
1 Teaspoonful soda in 1-2 eup_ boiling 
water. 
_ Add these ingredients with flour enough to 
roll. Roll thin and bake in slow oven. 


—Mrs HK. S. Cherry. 
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MY MOTHER’S DROP CAKES. 


1-2 lb. Butter. 

1-2 lb. Sugar. 

2 Eggs. 

1 pt. flour. 

1-2 nutmeg, grated. 

1-2 Cup currants. 

1-2 Cup walnuts, (chopped) 

1 Teaspoonsful baking powder. = 
Mix and drop teaspoonsful on buttered 

pans. —Mrs: EK. S. Cherry. 


BROWN XMAS COOKIES. 

1 Heaping cup of butter and lard. 

1 1-3 Cup syrup: warm these together, 
have ready six cups flour. 

1 Cup sugar. 

2 Teaspoonsful cinnamon. 

1-2 Teaspoonful cloves. 

» Cardamon seeds, erushed. 

1 Lemon grated. 

Pour syrup, butter and lard into this and 
stir. 

Beat 2 eggs into this with one teaspoonful 
soda dissolved in 2 teasponsful hot water. Let 
dough stand one day or longer (the longer it 
stands, the more crisp the cookies) roll out and 
put 1-2 almond in center. Pake in moderate 
oven. —Mrs. W. B. 


MURBELERCIL COOKTES. 
1-2 Cup butter. 
1-2 Cup sugar. 
Yolk of two eges, white of one: stir these 
together, 
2 Cups flour mixed with 
2 Level teaspoonsful baking powder. 
1 Tablespoonful rum and water; (1-2 
each. ) 
1-2 Lemon peel, gvated 
Pinch salt. 
Roll out, beat ege with tablespoonful milk: 
brush this over the eookies and dip them in 
sugar, cinnamon, and chopped almonds, mixed. 


Bake in moderate oven. —Mrs. W. B. 
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DELICIOUS DROP CAKES. 


Cup butter. 
1-2 Cups sugar and 1-2 eup of brown 
sugar. 
3 Eggs. 
1 Teaspoonful soda. 
1 1-2 Tablespoonsful hot water . 
3 1-4 Cups of flour. 
1 Teaspoonful cinnamon. 
1-2 Teaspoonful nutmeg. 
1 Cup chopped walnuts 
1-2 Cup currants. 
1-2 Cup seeded raisins. 

A little chopped citron and dried orange 
peel, making a 1-2 cup together. Cream the 
butter, add sugar graduelly and eggs well beat- 
en; add soda dissolved in the water, half the 
flour; and then spices a.d fruits with remain- 
ing flour. Drop by sposnsful on buttered pan 
and bake in moderate oy_n. 

—Mrs. H. G. Van Dusen. 


HERMITS. 
3 Eggs, beaten light. 
1 Cup butter. 
1 1-2 Cups brown sugar. 
1 Cup chopped raisins. 
1 Teaspoonful soda, dissolved in little 
hot water. 
1-2 Teaspoonful cloves. 
1 Teaspoonful cinnamon. 
1-4 Teaspoonful nutmeg. 
Flour to make stiff enough to roll thin 
and bake in moderate oven. 
—Mrs. Frank Sanborn. 


SAND TART. 
1-4 lb. Butter, stirred. 
Yolks of 2 eggs, white of one. 
1-4 lb Sugar. 
1-4 lb. flour, seant milk. 
1 Teaspoonful yeast powder. 
Stir long time. Balke in moderate oven. 
—Mrs. A. S. 
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CHOCOLAT COOKIES. 
Whites of 3 eggs, beaten: well. 
1-4 lb. chocolate. 
3-4 lb. Pulverized sugar. 
Put in pan with spoon. Bake in slow oven. 


—Mrs..A. S. 


RICH COOKIES. 
4 Eggs. 
1 Cup sugar; 
3-4 lb. Butter. 
4 Cups flour, mixed with 
3 teaspoonsful basing powder. 

Flavor with extract of bitter almond. Roll 
thin. Beat an ege well, and brush cookies. 
Then sprinkle with sugar, cinnamon and chop- 
ped nuts. Bake in a moderate oven. 


= Mron Jd. We 


GINGER CAKES. 

1 1-2 Cupg flour, good measure. 

1-2 Cup sugar. 

1-2 Cup milk. 

1 Egg, well beaten. 

1-4 Cup butter, melted. 

1-2 Cup molasses. 

1 Teaspoonful ginger. 

1 Teaspoonful soda. 
Put all together except egg, which add last. 
Bake in loaf, or drop in buttered pan by 

teaspoonsful. —Mrs. A. J. Taylor. 


OAT MEAL COOKIES. 
1 Cup butter. 
Cup sugar. 
Cups flour. 
Cups Rolled oats. 
Eggs, well beaten, which add last. 
Tablespoonsful milk. 
Level teaspoonful baking powder. 
Teaspoonful cinamon. 
Tablespoonful of mixture dropped in 
pan and spread. Leave space between 
each cookie. —Mrs. A J. Taylor. 
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Gluten Farina Pudding. 


Sprinkle three tablespoonsfuls of 
Gluten Farina into one pint of boiling 
milk; cook five minutes. When cool 
add one teaspoonful melted butter, 
one-half teacup sugar, two well 
beaten eggs, one cup currants or seed- 
ed raisins, dredged in flour, and a - 
little nutmeg or any other spice or 
flavoring. Mix well together and put 
in pan and bake. Serve not with 
cream or Sauce, 

For Diabetics the sugar must be 
omitted in every case. 


Ralstoa Health Muffins. 


Two cups PURINA HEALTH PAN- 
KAKE FLOUR, two eggs, one and one- 
fourth cups of cold water (or prefer- 
ably, sweet milk). Use no salt, no 
yeast, no baking powder. 


Gluten Farina Breakfast Food. 


Stir four tablespoonfuls of Gluten 
Farina into a pint of slightly salted 


and boiling water. Cook five minutes 


and serve with Sugar and cream. 


Purest and Best. 
Most Delicious. 
The Cereal Products of Quality. 


ACME MILL CO. 


MANUFACTURERS OF 


Ralston Breakfast Food Goldenrod Flakes 

Ralston Pankake Flour Grano 

Ralston Whole Wheat Flour Gluten Farina 
Crespo 


Portland, Or. Tacoma, Wash. Lamar, Wash. 
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Wherity, 
Ralston 
« Go. 
VWs 
Astoria’s Best 
Shoe Store. 


Phil. Metschan, Prest. Phil. Metschan, Jr., Mer. 


The Imperial Hotel Co. 


Seventh and Washington Sts. 


European Plan Only, $1.00, $1.59, $2.00 


Telephones in Every Room. PORTLAND, OR. 


Your visit is not complete in 


Watson's Restaurant 


We have the White Kitchen 


331 Washington St. D.M. Watson, Prop. 


Ask your grocer for these goods; 
they will please you. 


Red Ribbon Canned Goods Golden Crown Cheese 

Blue Ribbon Canned Goods Red Ribbon Oysters and Salmon 
C. H. B. Pickles Golden Crown Teas 

Blue Grass Belle Vinegar Blue Ribbon Oysters 

Yakima Best Flour Saltiest Salt, Cartons, Packets 
Red Ribbon Syrup aud Bulk 

Golden Crown Dried Fruits Red Ribbon Olive Oil 


Electric Light Minnesota Flour Red Ribbon Jams, Jellies and 
Preserves 


Dependable Roast Coffees, Extracts and Spices. 
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Frozen Dainties. 


“Gratitude and faith beaten together and 
piled up in sunny shapes. These will look light 
if you run overnight in moulds of Solid Trust 


and Patience,’’ 


. : Beas 
COMPILED BY MRS. FRANK SANBORN, 


RASPBERRY BAVARIAN CREAM. 


1-2 Box gelatine. 

1-2 Cup sugar. 

1 pt. Raspberry or Strawbeery Juice. 
1 pt. Sweet cream, whipped. 

1-2 Cup water. 

Soak gelatine in water 1-2 hour,.then place 
in double boiler over hot water till dissolved; 
add sugar and juice; place on ice, stir constant- 
ly till it thickens; stir in cream; pour in mold 
and put on ice. 

—Mrs. M. C. Richardson. 


FRUIT ICE. 
pt. Fresh raspberry juice. 
pt. Fresh currant juice. 
pt. Water. 

1 pt. Sugar. 

Pour the whole boiling hot on whites of 3 

eges beaten stiff, whip the mixture thorough- 
ly. When cool freeze. 
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FROZEN PEACHES. 


12 Large peaches. 
2 Coffee cups sugar. 
1 pt. Water. 
3 Egg whites, beaten to a froth. 
Break peaches very fine, mix ingredients to- 
gether. Care should be taken in the freezing 
to prevent lumping. 
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VANILLA ICE CREAM. 


2 qts. Cream. 
1 Jb. Sugar. 
Beat together, flavor and freeze. 
—Mrs. L. C. Sanborn. 


PINEAPPLE ICE CREAM. 


1 qt. Rich cream. 
1 Ripe pineapple. 
1 lb. Powdered sugar. 

Sprinkle sugar between the sliced — pine- 
apple; cover and steep 3 hours, strain through 
sieve; beat gradually into cream; freeze rapidly. 

—Miss P. F. Cole. 


ORANGE ICE. 


6 Oranges, (juice. ) 

2 Lemons, (juice. ) 

1 pt. Sugar. 

2 qts. Water. 

4 Ege whites, beaten. 

Mix thoroughly and freeze. 


FRUIT ICE. 
3 Bananas. 
3 Oranges. 
3 Lemons. 
1 pt. Apricots. 
3 Cups water. 
3 Cups sugar. 
Put fruit through strainer with the water.’ 
Stir in sugar till dissolved and freeze. 


CHOCOLATE MOUSEE. 


Whip 1 qt. cream, drain through sieve and 
whip again, sprinkle with 1 cup powdered sugar. 
Melt 1 oz. chocolate with 8 tablespoonsful sugar 
and 1 tablespoonful of boiling water, and add 3 
tablespoonsful cream, pour in a thin stream into 
eream and sugar until mixed. Chill a mould, 
pour in mixture and let stan din ice 3 or 4 
hours. —Mrs. M. C. Richardson. 
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VELVET SHERBET. 


3 pts. Sweet milk. 
3 Lemons. 
3 Cups sugar. 
Add lemon juice to milk, stir in sugar and 


freeze. 


RASPBERRY GELATINE. 
1-2 Box Knox’s gelatine. 
1 1-2 Cups fruit juice 
Juice of 1 lemon. 

Let this come to a boil, when cool, add to 
the beaten whites of 2 eggs. Beat until. quite 
stiff. Put in mould until ready to serve. Serve 
with whipped cream. 


THE 
SUPREME 
LUXURY 


of any Meal or Banquet 


ISA GIGAR 


from any one of an even hundred 
brands on sale at 


DELL 


SCULLY 
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Candies. 


BUTTER SCOTCH. 

1 Cup butter. 

2 Cups syrup. 

4 Cups sugar. 

1-2 Teaspoonful ginger. 

Mix and boil till brittle. Pour into well 
buttered pan to cool. 

—E. 8. Cherry. 


PINOCHE. 
) Cups white sugar. 
1 Cup cream. 
1-2 Teaspoonful salt. 
1-2 Cup syrup. 
1-2 Cup dates, cut fine. 
2 Cups walnuts. 
Boil sugar, syrup and cream. In a small 
pan brown 1-2 cup sugar, add 1-2 cup boiling 
~water, add to other ingredients. Cook till it 
reaches the ‘‘soft ball test,’’? then add nuts and 
dates, stir till it grains, and pour into buttered 
pans to cool. —KE. 8. Cherry. 


POTATO CANDY. 


Into 1 eup of hot mashed potatoes, (without 
milk,) stir powdered sugar until stiff; then 
work in sugar as in bread dough until very stiff. 
Flavor and lay in nuts and candied cherries, 
and mould into loaf and cool. 


NOUGAT. 
1 Cup walnuts. 
4 Cups sugar. 
1 Cup water. 
Three tablespoonsful glucose. 
2 Eggs, whites beaten. 

- Boil till threads, pour cupful on beaten egg, 
eook rest of syrup till it forms soft ball,then add 
to ege and syrup, beat till thick; add walnuts 
and beat till almost hard. Pour in deep pan 
lined with paraffine paper. Let stand 24 hours. 

—W. H. Cook. 
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PAY. 


5 Cups sugar. 
1-2 Tablespoonful cream tartar. 
1 Tablespoonful butter. 
Add sufficient water to dissolve sugar, add 
Cream Tartar and boil till it begins to thicken; 
then add butter and cook till it hardens. 


—E.S. C. 
FUDGE. 


2 Cups white sugar. 

1 Cup Brown sugar. 

1 Cup milk. 

1-2 Cake unsweetened chocolate. 

Butter size of an egg. 

Boil and stir till it hardens, then beat till 

it thickens. Pour into buttered tin and cut in 
squares. —Mrs. M. C. Richardson. 


“CHOCOLATE CREAMS. 


4 Cups white sugar. 
4+ Cups water. 
2 Tablespoonsful glucose. 

Boil till a soft ball when put in cold water, 
pour into bowl, when cool enough to put finger 
in, beat till mixture becomes a hard cream: 
mould into balls and dip in Baker’s unsweetened 
chocolate that has been melted. Flavor to taste. 

—Mrs. F. Sanborn. 


DOUBLE FUDGE. 


2 Cups granulated sugar. 

1-2 Cup cream. 

2 sq. Baker’s chocolate. 

1 Tablespoonful butter. 
. Boil 7 minutes and spread in buttered tins 
to cool, 

2 Cups brown sugar. 

1-2 Cup cream. 

1 Tablespoonful vanilla. 

1 Cup walnut meats. 

Butter size of walnut. 

Boil 10 minutes, pour on top of fudge in 

pan, when cool, cut in squares. 
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Residence Phone Black 2193 


Leander Lebeck 


HOUSE MOVING, 

BRIDGE BUILDING, 

PILE DRIVING, 

WHARF WORK and 
GENERAL CONTRACTING 


Office: City Hall. Residence: 93 W. Bond. 


ASTORIA, OREGON 


Astoria Fuel & Suppl G0. 


ASTORIA, OREGON 
FOOT OF SECOND STREET 


PHONE MAIN 4714 


Brick, Lime, Sand, 
Cement, Plaster and 


Concrete Blocks 
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Established April 18, 1887. 


Send your business to a trust company complete 
in all its departments 


THE 


TITLE GUARANTEE & 
TRUST COMPANY 


PORTLAND, OREGON 


Safe Deposit Vaults Title Insurance 
Abstracts Mortgage Loans Real Estate 
General Trust Business 


BANKING 


Interior Bankers will do well to write 

us about our terms. More than 

likely we can save you money. 

- J. THORBURN ROSS, Pres. GEORGE H. HILL, Vice-Pres. 
T. T. BURKHART, Treas. JNO. E. ATCHISON, Sec. 


HIGHER QUALITY 
AT LOWER PRICES 


We have always sold better instruments for 
less money than any other dealer or organization 
in the West. That is why almost three-quarters 
of all the pianos sent to the Coast last year were 
shipped to and sold by Eilers Piano House. It 
is but the natural result of selling pianos of merit 
at prices which cannot be equalled by others. 
We have the finest line of musical instruments 
which it is possible to secure throughout the 
world, and we make prices and terms to suit 
purchaser. : 

Such famous pianos as the wonderful Chick- 
ering, the magnificent Weber, the superb Kim- 
ball, and over thirty other high-grade makes are 
alwavs to be found here. In addition, we handle 
Pipe and Reed Organs of the highest quality, 
Pianolas and Pianola Pianos, Orchestrions and 
Orchestrelles, Peerless Electric Pianos, Talking 
Machines and records, etc., musical instruments 
of the very highest quality at the lowest prices. 


Filers Piano House 


The House of Bigger, Busier and 
Highest Quality. Better than Ever. 
424 Commercial Street, . - Astoria, Ore. 
353 Washington Street, - . Portland, Ore. 


And stores in every important western city. 
is 
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Beverages. 


‘Coffee which makes the politician wise, 
And see through all things with half-shut eyes.”’ 


Tea, Coffee and Chocolates Are the Stan- 
dards for the Household. 


COMPILED BY MRS.-H. G. VAN DUSEN. 


TEA. 


People must consult their own tastes as to 
the kind of tea. A mixed tea is generally pre- 
ferred, combining the flavors of both green and 
black. Allow one teaspoonful for each person. 
Use boiling water but do not boil the tea and 
use While fresh. Tea is best made in an earth- 
en pot. It should never be made in tin. 


ICED TEA A LA RUSSE. 


To each goblet of cold tea (without cream) 
add the juice of half a lemon—sweeten well— 
and add pounded ice. 

A glass of champagne added to this makes 
What is called Russian punch, 


COFFEE. 


To make choicest coffee, take equal quanti- 
ties of Java and Mocha—grind finely together— 
allowing a tablespoonful to each person, add one 
egg with its shell and a very little cold water. 
Stir this thoroughly together and turn on boil- 
ing water. Set the pot on back of range for five 
minutes, then draw forward and allow it to boil 
up just an instant. Clear by pouring and re- 
turning it in the top of the pot. Serve with 
plenty of cream and sugar. 
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CAFE NOIR. 


This is the very strongest preparation of cof- 
fee, its very essence. It is used after dessert at 
course dinners. 

Make the coffee strong and clear as possible” 
but use only one-third the ordinary quantity 
of water. Serve with lump sugar with which it 
should be highly sweetened and use very small 
cups. Cream may be added if desired. 


CHOCOLATE, 


Scrape fine one square of a cake, add to it 
an equal quantity of sugar, put these into a pint 
of boiling milk, stir well till chocolate and sugar 
are well dissolved. A well beaten egg may be 
added, stirring briskly through witbe a Dover 
egg beater. Just before serving, add a tea- 
spoonful of vanilla extract. 


FRUIT PUNCH. 


Will serve fifty people. 
2 Dozen lemons. 
2 Dozen oranges. 
1 Bottle grape juice. 
Sugar to taste. 
Shasta water, 12 quarts, or any charged 
water. 
One can shredded pineapple, Maraschi- 
: no cherries. 
A few strawberries. 
—Mrs. A. J. Taylor. 


RASPBERRY SHRUB, OF EARLY DAYS. 


To three quarts of fresh ripe raspberries, 
put one quart of vinegar—let it remain a day— 
then strain it, and put to each pint a pound of 
white sugar. Boil the whole together for thirty 
minutes, skim it clear. When cool, bottle. A 
couple of tablespoonsfull of this in a glass of 
water is a refreshing drink. 


— Pioneer. 
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SISKIYOU LEMONADE. 


To the juice of four lemons add a glass and 
a half of sugar and two glasses of water. Stir 
well and add a quart bottle of the Siskiyou 
Mineral water. 
—Mrs. H. G. Van Dusen. 


QUICK LEMONADE. 


Melt one pound of sugar with water enough 
to keep it from burning and boil until spins a 
thread. Turn into this the juice of a dozen 
lemons and the thin rind of four lemons. Heat 
the mixture thoroughly, but do not boil. Strain 
and when cool, bottle. A tablespoonful is suf- 
ficient for a tumbler of lemonade. 

—Mrs. C. J. Trenchard. 


CLARET CUP FOR A PARTY. 


Use a bowl for mixing ten to twelve pieces 
of lump sugar. 

One bottle of Appollinaris, two lemons, two 
oranges and one-half pineapple cut in slices; 
two wine glasses of Maraschino. Mix well with 
a ladle; place into your vessel or tin dish filled 
with ice. When ready to serve, add four bot- 
tles of fine claret, one bottle of Champagne, mix 
thoroughly and serve with fruits. 


FRUIT PUNCH. 


Steep two tablespoonsful of teain two 
quarts of boiling water for five minutes. Then 
strain and add one pound of lump sugar stirring 
until thoroughly dissolved. Grate the peel of 
eight lemons and extract the juice. Cut three 
oranges into slices, shred one pineapple, slice 
five bananas very thin and hull one pint of 
strawberries. When the tea is cold add all the 
fruit, and let stand in the refrigerator for sev- 
eral hours. Place a cube of ice in the punch 
bowl, pour the mixture around it; and when 
well chilled serve in punch glasses. 

—Miss Boelling. 
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A FINE LEMONADE FOR PARTIES. 


Use a gallon punch bowl, the rind of eight 
lemons, juice of twelve lemons, two pounds loaf 
sugar, one gallon of boiling water. Rub rinds of 
lemon on sugar until it has absorbed all the oil, 
put it with the remainder of the sugar. In a 
jug add the lemon juice and pour the boiling 
water over the whole. When the sugar is dis- 
sclyed—strain the lemonade through a piece of 
muslin—and when cool it will be ready for use. 
To sharpen it use seltzer water. Serve with 
fruit. 


HOT CLARET PUNCH. 

Three cups of claret to one of water, sweet- 
ened to taste, adding a little nutmeg. Boil and 
serve hot. ' 

—H. W. Christenson. 


LEMON SYRUP. 


Add to the juice of twelve lemons the gra- 
ted rinds of six and let stand over night. Take 
six pounds of white sugar and make a thick 
syrup. When cool, add the lemon juice, strain 
and bottle. When serving, a tablespoonful is 
sufficient for a glass of water. 

; —Miss Boelling. 


SPARKLING LEMONADE. 


This is made by substituting carbonie for 
plain water. To make a quantity sufficient for 
twenty-five persons allow three dozen lemons, 
three pounds of granulated sugar, six oranges, 
one box of strawberries, one pineapple and four 
quarts of carbonic water. Squeeze the juice 
from the lemons and remove the pips. Put it 
into the punch bowl with the sugar and stir un- 
til dissolved. Shee the oranges, shred the pine- 
apple, and hull and wash the berries. Then add 
them all to the lemon juice. Put a large cube of 
ice into the punch bowl, and just before serving 
add the carbonic water which has been previous- 
ly chilled. 

—Miss Boelling. 


176 


Port -¥ 
eon 32 eee 
; iis a; Pir. oa 
y rm Aid 
wR t ~ CJ 
- i A 
= I’. Gol he a4 —tt 
- ~ ¥ 
. - = am hd 
rah 
Al 
re 
raphe te SPER 
2 


erage, figstiog. 1: 
a FS « 


t 


ey: ae aa 


RASPBERRY EGG NOG. 


1 Pint nice ripe red raspberries. 
1-2 Pint black raspberries. 

1 Pint rich cream. 

1 Quart milk. 

2 Eges beaten separately. 

1 Cup powdered sugar. 

Mix milk, cream, sugar, eges and shake un- 
til frosty, and then add berries which have been 
crushed, saving some perfect ones to drop into 
top of glass at serving time. 

—Helen M. Houston. 


DELICIOUS DRINK. 


1 Pint cream. 
1-2 pint milk. ; 
2-3 Cup good whiskey. 
Sugar to taste. 
Nutmeg on top. 
—Mrs. C. L. Houston. 


GRAPE JUICE. 

Seald grapes, strain through thin cloth: 
scald in kettle with sugar to taste. Boil and 
seal tight. 

—Mrs. A. Taylor. 


HOME MADE BEVERAGE FOR THANKS- 
GIVING DAY. 
Mix hot lemonade with equal parts of 


spiced grape juice and stir in, sliced oranges, 
lemon and bits of banana. 


SPICED GRAPE FRUIT. 


lake the juice of the grape fruit and boil 
it three minutes with a little bag of cloves and 
‘alspice, two large sticks of cinnamon and a lit- 
tle sugar. Strain. 
—Mrs. G. H. George. 
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ASTORIA SODA WORKS 


J. H. DUNCAN, Proprietor 


‘CARBONATED BEVERAGES, MINERAL 
WATER and EXTRACTS 


Agent for the Famous Bromo-Hygeia Natural 
Mineral Water Hed Eez (Bromo) 


N= EE: COR. GTHAND DUANE STS. 


LET US TELL YOU HOW TO MAKE GOOD COFFEE 
BSG 


JBN Me SE ys CG LAN oH ae 


GOOD BREAD AND CAKE 
GET A BREAD OR CAKE MAKER 


We also have Fireless Cook Stoves 
Ler US SHOW YOU 


ASTORIA HARDWARE COPIPANY 


113 12th St., ASTORIA, ORE. 


JOHN FOX, President NELSON TROYER, 
F. L. BISHOP, Secretary Vice-Prest. & Supt. 
ASTORIA SAVINGS BANK, Treas. 


Astoria Iron Works 


GENERAL MACHINISTS, FOUNDRYMEN and 
BOILERMAKERS 


CAN-MAKING AND CANNERY MACHINERY A SPECI\LTY 


Jobbing Work Receives Prompt Attention 


ASTORIA, OREGON 
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‘Folger’ Golden Gate 


“The Satisfaction Line” 


| 
| 
| GOFFLL 
TBAS 
BXTRAGTS 
and 
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BAKING POWDER 


ARB THE BBST 


The Result of 57 Years Experience 


J. A. FOLGER & CO. 


San Francisco, California 
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Bread. 


‘She looketh well to the ways of her household 
and eateth not the bread of idleness.’’ 


COMPILED BY*MRS. KIRCHOFF. 


BREAD MADE IN TWO HOURS. 


The Yeast. Boil 4 large potatoes in 
enough water so as to have a quart of potato 
water when cooked. Mash potatoes fine, add 
1-2 cup of sugar, heaping teaspoonful salt, 2 
cups flour, then add the hot potato water, set 
aside to cool, when milk warm, add a yeast 
cake previously ‘dissolved in a little warm water. 
Let rise over night. 

The bread. After breakfast sift two quarts 
flour in bread dish, in center of flour put 1 eup 
quite warm water, and two cups of the above 
yeast and teaspoonful salt. Stir and knead 
in flour with spoon until hight and spongy, then 
turn on board and thoroughly knead till soft 
and smooth and all air bubbles are out, then 
make into two loaves and put in well greased 
bread pans. Set in warm place to rise, then 
bake from 40 to 60 minutes. 

—Mrs. H. G. Van Dusen. 


RYE BREAD. 


1 pt. of Warm potato water. 
2 Cups rye flour. 
1 1-2 Cups white flour. 
1-2 Yeast cake dissolved in little warm 
water. 
1 Level teaspoonful salt. 
Mix all these well together, not too 
stiff, set in warm place to raise. 
In the morning make-up in loaves; put in 
pan, let raise again till light. Bake. 
_—Mrs L. Kirchoff. 
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WHITE BREAD. 


3 qts. of Flour. 

Teaspoonful salt. 

Tablespoonful sugar. 

Tablespoonful butter. 

1 Potato mashed fine and mixed with 
about 1 pint of warm water. 

1 Yeast cake which has been dissolved in 
cup of luke warm water. 

Put flour in pan and make a hole in the 
center, add salt, sugar, butter, potato and 
yeast, beat well with spoon, keep warm, when 
light, mix in enough flour to make stiff. Cover 
and put in warm place till very hight. Mould 
in loaves and put in buttered pans. Let raise 
till light. Bake till done. | —Mrs. S. J. 


GRAHAM BREAD, (For Invalids.) 


1 pt. Graham flour. 

1 pt. of White flour. 

1 Teaspoonful sugar. 

1 Teaspoonful salt. 

2 Teaspoonsful baking powder. 
1 1-2 pt. milk. 

Sift flour, sugar, salt and baking powder 
well together, rejecting coarse bran left in 
sieve. Add milk, mix quickly into smooth, 
soft dough. Bake in 2 small, greased tins 25 
minutes. Protect with paper 10 minutes. 


BROWN BREAD. 


1 Cup of rye flour. 
2 Cups of corn meal. 
1 Cup of White flour. 
1 Cup of graham flour. 
1-2 Cup of syrup. 
2 1-2 or 3 Cups of sour aie 
2 Teaspoonsful soda. 
1 Teaspoonful salt. 
Mix well together, put in covered pail and 
steam three hours. 
—Mrs. L. Kirchoff. 
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OATMEAL BREAD. 


1 Cup of oatmeal. 

3 Cups of white flour. 

1-2 Teaspoonful salt. 

3 Teaspoonsful baking powder. 
1 Seant cup milk. 

Boil oatmeal in 1 1-2 pints water one hour, 
add milk, then set aside till cold. Sift together 
flour, salt and baking powder; add oatmeal and 
mix smoothly. Bake 45 minutes, the first 20 
minutes cover bread with paper. 


YEAST CAKE. 
‘1 Coffee cup milk. | 
3-4 Cups butter. 
1 Teacupful sugar. 
2 Eggs. 
1 Cupful baker’s yeast. 
Pinch salt. 
1 qt. or more flour. 
Lemon peel, cardamon, currants, raisins, 
and citron. 

Stir eggs and sugar together; warm but- 
ter and milk together (warm not hot) and pour 
into eggs and sugar; add pinch of salt and fla- 
vors, stir in flour, then yeast. Work well till it 
comes clear of hand and bowl, set in warm place 
to raise. In morning spread on board, eut in 
three pieces and braid; lay in wreath shape. 
When very light bake. 

—Mrs. J. Winterhalter. 


BOSTON BROWN BREAD. 

1 Cup rye flour. 

1 Cup graham flour. 

1 Cup corn meal. 

1-2 Cup N. O. black molasses. 

1 Pinch salt. 

1 Teaspoonful soda; enough sour milk or 
buttermilk to make a thick batter; boil in but- 
tered tin for three or four hours. This is very 
nice made in small loaves in baking powder cans 
Just 1-2 or 2-3 full of the batter. If liked, mix 
some raisins in the batter. 


—Mrs. L. P. B. 
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CORN BREAD. (New Orleans. 


3 Cups of corn meal. 
Cup white flour. 

2 Tablespoonsful sugar: 
1 Teaspoonful salt. 
2 
] 


-_ 


Heaping teaspoonsful baking powder. . 
Heaping tablespoonful lard. 

2 Eggs. 

2 Cups milk. 

Sift well together corn meal, flour, sugar, 
salt and baking powder, rub in lard, add beaten 
eggs, add milk; mix into moderately stiff batter, 
pour into pan, bake in rather hot oven, thirty 


minutes. ‘ 
—Mrs. L. Kirchoff. 
RUSK. 
1 pt. of Warm milk. @ 


1 Yeast cake. 
12 oz. Sugar. 
10 oz. Butter. 

4 Eggs. 

A little nutmeg. 

Add enough flour to the milk to make a 
thin sponge; add yeast and when light add 
sugar, butter, eggs and nutmeg and more flour 
to make a soft dough: when light, roll out a 
half-inch thick, cut and place on tins and when 
light bake. —Mrs. S: P. B: 


LENTEN BUNS. 
1-2 lb. Sugar. 
6 Eggs. 
6 oz. Melted butter. 
3 lbs. Flour. 
1 qt. Warm milk. 
2 to 3 oz. Yeast. 
Spices, currants and raisins. 

Stir sugar, yolks of eggs, butter, flour, milk 
and yeast together; add beaten whites of eggs 
and spices, let raise, when very lght put in 6 
oz of butter and roll out in buns, shape; let 
raise, when very light, bake. 


—Mrs. A. S. 
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CINNAMON CAKE. 


2 Cups of fiour. 

Pinch of salt. 

1 Tablespoonful butter. 

1 Tablespoonful lard. 

1-2 Cup sugar. 

1 Egg 

1-2 Veakt cake, dissolved in a little warm 
water. 

Sour cream, sugar and cinnamon. 

Melt lard and butter together. (Warm 
not hot). 

Sift flour, sugar and salt into bowl, add 
‘milk and melted lard and butter, then add egg 
and yeast cake; beat till it drops clean from 
spoon. Set in warm place to raise. In the 
morning work lightly, roll out in inch thick- 
nesses: let raise again; when very hght spread 
over sour eream or butter, sprinkle plenty of 
sugar and cinnamon over this and bake in 
quick oven. When spreading on cream be 
careful not to break skin of dough. 

—§. K. 


COFFEE LOAF. 


Use same dough as above, but with less 
butter; add a handful of currants or raisins, roll 
out in loaf shape; spread melted butter over 
top; fold over and let raise. When very hght 
bake in quick oven. —S. K. 


FRUIT CAKE FROM FRESH FRUIT. 
1 lb. Flour. 
1-2 qt. Milk. 
2 oz butter, warmed in milk. 
3 Eggs. 
_ loz. Yeast. 7 oz. bread crumbs. 

Mix well together, let raise, when light, roll 
out on board, using as little flour as possible; 
put in a pan making the edges higher; let raise; 
When very light put 7 0z. bread crumbs and 1 
qt. cream over it, and then put on any tresh 
fruit, such as cherries, peaches, ete. Bake 

—Mrs. A. S. 
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ROSE CAKE. 


3 oz. Creamed butter. 

3 Eggs. 

2 oz. Sugar. 

1 Cup of warm milk. 

1 oz. Yeast. 

1 lb. Flour. 

Grated lemon peel, cinnamon, -chopped 
almonds and currants. 

Beat butter, eggs, sugar, yeast, flour ‘and 
milk together, and let raise, when light, roll out 
and brush over with melted butter and sprinkle 
with sugar, lemon peel, cinnamon, chopped al- 
monds and currants. Cut the dough in narrow 
strips, roll strips up so the butter is on the in- 
side and set rolls in rose form; brush with 
melted butter and sprinkle sugar over this. 
Bake. —Mrs. A. S. 


APPLE CAKE. 


Use cinnamon cake dough. Roll out very 
thin, let raise. When very light, lay sliced ap- 
ples (or any other fresh fruit, such as prunes, 
peaches, cherries), on top, sprinkle sugar over. 
If fruit is very juicy, sprinkle grated stale cake 
or bread crumbs. Bake in moderate oven. 
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CURRANT BUNS. 


Put in an earthenware mixing bowl, 1-2 


cup butter, cream it, add 2 eggs well beaten, 
then 1-2 cup sugar, 1-2 teaspoonful salt and a 
little nutmeg; beat well. Add 1 cup warm milk 
and one dissolved yeast cake. Sift in enough 
flour to make a batter, then add 1 cup of cur- 
rants. Mix good and add enough flour to make 
a soft dough. Let it rise over night. In the 
morning make it into buns, place them in pans 
to rise again. Bake in moderate oven 25 or 30 
minutes. Brush over with milk 5 minutes be- 


fore taking out of the oven. 
—B. W. Holmes. 
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LIGHT BISCUITS. 


When kneading bread, set aside a small 
quantity for biscuits. Into this, work a table- 
spoonful each of butter and lard and a teaspoon- 
ful of sugar. Knead this well till white and 
soft, form into small round balls or roll and eut 
with biscuit cutter. Set to rise. The time can be 
so arranged for making these biscuits that they 
can be had hot for either the noon or evening 
meal. If for the evening meal, put them in a 
cool place so they will not rise, then bring them 
to the heat a short time before baking. 

—Mrs. H. G. Van Dusen. 
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So ee Set. ee 
SEBS1.HE 


Astoria Electric Co. 


FOR 


GAS RANGES 


{ Hot Plates and other Gas Appliances 


The Cheapest, Coolest and Best 
wayto try the recipes in this book 
isin your gas stove. You will 
have better results because you 
can keep your oven at the exact 
temperature. Your kitchen will 
be free from dust, dirt, smoke and 
ashes. Your fire will always be 
ready without the use of kindling. 
You will always have dinner ready 


and a smile for your husband. 


To get the best results from the 
excellent recipes given in this Cook 
Book, use only the hest and purest 
spices, extracts and other ingredients 
which can be had from any of the 
following reliable Astoria Merchants: 
SCHOLFIELD, MATTSON CO. 
JOHNSON & MORRISON 
S. L. NANTHRUP 
E. HAUKE & CO. 
FISHER BROS. CO. 
ACME GROCERY CO. 
A. V. ALLEN 
ROSS, HIGGINS & CO. 
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Biscuits, Rolls, Hot Cakes and 
Short Cakes. 


“‘One little song we sing, 
To brides but newly wed, 
Just to make the best of everything, 
Especially of bread.”’ 


COMPILED BY MRS. H. G. VAN DUSEN. 


SHORT BISCUITS. 
1 qt: flour. - 
4 Level Teaspoonsful baking powder. 
2 Tablespoonsful butter: ie 
1 pt. Milk. 
1 Teaspoonful salt 
Sift flour, baking powder and salt together 
four times. Rub the butter in, in fine flakes, add 
the milk gradually mixing and cutting with a 
knife till the whole is.a l'ght spongy mass, turn 
on well floured board, and press out with the 
hands an inch thick, cut with two inch cutter, 
brush tops with melted butter and bake in but- 
tered pan in very hot oven. 


—_ 


PRESTO ROLLS. 


a __ 4 Cups Presto flour. 
2 Tablespoonsful butter. 
3. 4 Cup Milk. 

Work the butter into the sifted nate flour, 
add the milk, mixing with a knife, roll one-half 
inch thick, cut with biscuit cutter, spread with 
butter, fold over, let rise ten minutes. Bake 


in hot oven. 
; Mrs. H. G. Van Dusen. 


A. & C. R. R. DOUBLE TRACK BISCUITS. 
Make’ the--same- as the ‘‘short’’ biscuits, 
excepting make a‘half an inch thick, spread the 
rounds -with soft butter, put two together, and 
bake; quickly. tovse 
—Mrs. H. G. Van Dusen. 
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ROLLS. 


Sifter full of flour, (warmed. ) 

1-2 Cake compressed yeast, soaked in a 
little water. 

1 Tablespoonful sugar. 

1 Tablespoonful salt. 

Enough boiled milk to make a stiff dough; 
let stand over night. First thing in morning 
knead until bubbles are all out then knead in 
1-3 cup of melted butter. Set aside in warm 
place to rise an hour. Again knead, roll out 
about 1-2 inch thick, and cut with small biscuit 
cutter, laying one on top of another. Spread 
melted butter on top and between and set aside 
to raise 3 hours. Bake in a quick oven about 
ten minutes. This makes enough for five or 


six people. 
—Mrs. G. H. George. 


POP-OVERS. 


1 Cup flour. 

1 Teaspoonful baking powder. 
Pinch of salt and sugar. 

2 Eggs. 

1 Cup milk. 

1 Tablespoonful melted butter. 

Sift flour, baking powder, salt and sugar 
into a bowl, make hole in center and break in 
eggs one at a time, beat well, add milk and but- 
ter, give good beating; have gem or muffin pans 
hot, butter well. Bake in good hot oven. 

—Mrs. S. J. 


CORN MEAL PONE. 
Eggs. 


» 

1 Cup milk. 

2 Cups corn meal. 

1-2 Cup white flour. 

1 Teaspoonful baking powder. 

1 Tablespoonful melted butter. 

Separate the eggs and beat ingredients 

smoothly together, adding last the beaten whites 
of the eggs. 


194 


POTATO ROLLS. 


Cup flour. 
Cup mashed potatoes. 
Tablespoonsful lard. 
Tablespoonsful butter. 
Cup milk. 
Eggs beaten. 
Tablespoonsful sugar. 
1 Teaspoonful salt. 
1 Cup yeast. 

Thoroughly beat the above ingredients to- 
gether in the order as they come. Then add 
enough more flour to knead into rolls. This 
kneading should be thorough so as to take 
all air bubbles out, make into rolls or put in gem 
pans, set to rise, butter tops and bake in quick 


ee OO OO 


bo bo 


oven. 


—Mrs. H. G. V. D. 


ORIGINAL RECEIPT FOR PARKER 
HOUSE ROLLS. 


2 qts. Flour. 

1 Large tablespoonful lard. 
Good teaspoonful salt. 

2 Tablespoonsful sugar. 

Mix these dry, then add 1 pt. scalded milk 
after cooling, 1 cake compressed yeast. Knead 
quite stiff, let rise till it fills large bowl. Knead 
down, let rise again—the more kneaded the bet- 
ter. 1 1-2 hour before baking, roll out, eut witb 
cutter, stretch out oval shape, butter end fold 
over, let rise till very light—bake in quick oven 
about 15 minutes. Makes 40 rolls. 

—Maud Taylor. 


QUICK BUCKWHEAT CAKES. 


2 Cups buckwheat. 
1 Cup white flour. 
4 Level teaspoonsful baking powder. 
1 Teaspoonful salt. 
Mix all together, add sufficient milk to 
make a soft batter. Bake on hot griddle at 
once, 


—Mrs. H. G. V. D. 
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GERMAN TOAST. 


To one cup milk, add one beaten egg, salt 
to taste. Dip slices of bread in this. Fry 
quickly on hot griddle well buttered, and serve 
with maple syrup. ' 
—Mrs, HG. VD: 


TWIN MOUNTAIN MUFFINS. 


1-3 Cup butter. 

1-4 Cup sugar. 

1-4 Teaspoonful salt. 

1 Egg. 

3-4 Cup milk. 

2 Cups sifted flour. 

4 Level teaspoonsful baking powder. 

Mix in order as given, and bake in muffin 

rings or in gem pans in hot oven twenty-five 
minutes. —Harriet Tallent. 


MUFFINS. 


pt. Flour. 

Teaspoonsful baking powder. 
Teaspoonful salt. 

Eggs. 

Tablespoonful butter. 

Cup milk. 

To the milk add the beaten yolks of the eggs 
and the butter melted, gradually sift in the flour 
which has been sifted twice with the baking 
powder, and salt. Mix smoothly together, and 
fold in the stiffiy whipped whites of the eggs. 
Bake in muffin pans in quick oven. 
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STRAWBERRY CAKE. 


AK Lump of butter size of an egg. 
1 Cup sugar. 
1 Egg and yolk of two or three others. 
1-4 Cup milk. 


a 1 Large eup flour. 
7. 2 Teaspoonsful baking powder. 
: Bake in long pan. 
—Mrs. F. Westdahl. 
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APRICOT SHORT CAKE. 


3 Cups flour. 

1-2 Teaspoonful baking powder. | 
Rub in 1-2 eup of butter. 

Beat one egg until light. 

Add 1 Cup of cold water. 

And stir all into the flour. Spread in two 
shallow pans, well greased, sprinkle the top 
with sugar and bake in a very hot oven from 
ten to fifteen minutes. When done spread but- 
ter on top, mash the apricots and spread be- 
tween layers. 


SAUCE FOR SAME. 
1 Teaspoonful corn starch. 
1-2 Cup sugar. 
Take 1 Cupful of the apricot juice when 
boiling, add the corn starch and sugar. Serve 
hot. " =Mrs» GH: George. 


4 CREAM FOR SAME. 
1 qt. Strawberries cut in halves or quar- 
ters. 
3-4 Cup powdered sugar. 
1 1-2 Cups cream. 
Whites of two or three eggs beaten to a 
froth. 

First whip the cream, then add sugar, 
next the beaten whites of eggs, and lastly the 
Strawberries. Mix well and spread over top of 
cake just before serving. 


SPATZEN. 

(A sort of dumpling, nice with a salad for 

summer evening suppers. ) 
1 Cup water. 
Butter size of egg. 
Pinch of salt. 
Pinch of ginger. 

Boil. When boiling, add 1 cup of flour, 
treat as cream puffs, eool, add 3 eggs, 
drop in boiling salt water with spoon, boil 15 
minutes, drain, put butter in pan. Fry spatz- 
en lightly, serve with croutons. 


—Mrs. John Gratke. 
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SOUR MILK HOT CAKES. 

To 1 qt of sour milk add a slice of bread 
an inch thick and let stand all night. [n morn- 
ing dissolve a teaspoonful soda in a hittle hot 
water, stir this into sour milk and bread, add 
sufficient flour to make thin batter, drop in ta- 
blespoonsful on hot griddle. 

CREAM PUFFS. 
1-2 Cup butter. 
1 Cup hot water. 
1 Cup flour. 
3 Eggs. 

Mix the butter in the hot water, while boil- 
ing stir in the flour, when nearly cold stir in 
the eggs, one at a time. Drop in spoonsful on 
buttered pan, bake in hot oven 20 to 30 min- 
utes. When ready to serve, make incision and 
fill with sweetened whipped cream. 

—Mrs. H. G. V. D. 
STRAWBERRY SHORT CAKE. 
1 Pint sifted flour. 
1 Tablespoonful shortening. 
1 Heaping teaspoonful baking powder. 
1-2 Teaspoonful salt. 
Milk enough to make a soft dough. 

1 Box fresh strawberries, hull them, 
sprinkle well with sugar, mash them. slightly. 
When the short cake is baked, split apart, and 
butter each part generously, spread with 
the mashed strawberries and place one layer on 
top of the other. Served with cream. 


WASHINGTON PIE. 


1 Cup sugar. 

1 1-2 Cups flour. 

2 Tablespoonsful cold water. 

2 Tablespoonsful baking powder. 

Bake as loaf cake. When ecold- cut top off as 
thin as possible, and take owt some from center. 
Fill with whipped cream, sweetened and fla- 
vored to taste. The whites of two eges beaten 
stiff may be added to the eream. 


—Miss F. G. Marsh. 


ae 


CLOTHES BOUGHT AT WISE’S PRESSED FREE OF CHARGE 
BY A TAILOR WHENEVER YOU SAY SO. 


THE RIGHT KIND OF 


CLOTHING 


MADE THE RIGHT WAY— 
BACKED -UP-BY. 


HERMAN WISE 


“OREGON’S GREATEST CLOTHIER.”’ 


ASTORIA, - - OREGON. 
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Astoria National Bank 


OF ASTORIA, OREGON 


UNITED STATES DEPOSITARY. 


Capital, - - - - — $ 50,000.00 
Surplus and Undivided Profits, — - 58,000.00 
Deposits - - - - - 935,000.00 


Solicits Accounts Insuring, Prompt and 
Courteous Treatment. 


SAFE DEPOSIT BOXES FOR RENT. 


OR ECE ES = 


Gro. H. GkorGE, President, 
Gro. W. WARREN, Vice President. 
J. E. Hicerns, Cashier. 
C. R. Hicerns, Asst. Cashier. 
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PRESSING AND CLEANING LADIES’ WORK A SPECIALTY 


ANDREW SIPOLA 


UP-TO-DATE 


TAILOR 


451 Commercial Street. Phone 2423 Black ASTORIA, OREGON. 


TWO DIPLOMAS OF HONOR FOR SUPERIOR WORKMANS: IP 


Fo. “7 AIAN EES UGi: 


MANUFACTURER ANO IMPORTER OF 


FINE FRENCH HAIR GOODS, THEATRICAL SUP- 
PLIES, SHELL GOODS, NOVELTIES. 


Compare our workmanship and prices before purchasing elsewhere 


308 Washington street, Berths and, Or cgons Phone Pacific 2011. 


MRS. A. JALOFF 
CEADIN Ge MLE EL Breas 


LADIES WEARING APPAREL 
AND FURNISHINGS 


120 1]th Street, Between Commercial aud Bond Streets. 
ASTORIA, OREGON, 


MILLINGRY. 


WHOLESALE AND RETAIL 


M. L. HUNT, Proprietor. 
380 Washington St., Cor. West Park. 
Telephone Main 406. PORTLAND, OREGON. 


PHONE Main 3711 Open ALL NiGHT 


The Spear Restaurant 
(ieo. W. SPERE, Proprietor. 
Colonial and Shoalwater Bay Oysters. 


546 COMMERCIAL ST. - ie doke ORE. 


JOSEPH GRIBLER 


PIANO TUNING, ACTION REGULATING dnd REPAIRING 


EXPERT WORK GUARANTEED 
P. O. BOX 583 PORTLAND, ORE. 


The L. C. HENRICHSEN CO; 
WATCHES, DIAMONDS, JEWELRY, ETC. 


Scientific and Manufacturing Opticians, 


284 Washington Street. PORT LAND, ORE, 


J. J. FEBVET 
ARTISTIC WIG AND TOUPEE MAKER 


HAIR GOODS, HAIR ORE SSING, MANICURING. 
829 Morrison Street, Mar quam Building, 
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PORTLAND, OrxGOoN, 


Sandwiches. 


COMPILED BY MRS. CARRUTHERS. 


In making sandwiches, use bread, not too 
fresh, in very thin slices. Spread bread before 
cutting, with sweet, fresh butter, which has been 
creamed to allow spreading easily. These fill- 
ings will make delicious sandwiches and each 
should be used between slices of buttered bread, 
unless otherwise noted. 


EGG AND SARDINE. 


Yolks 6 eggs. 
4 Sardines. 
Mayonnaise. 

Rub yolks to a paste. Cut off heads and 
tails of sardines, remove bon»s and skin, rub to 
a paste. Add to eggs and use enough highly 
seasoned mayonnaise to spread easily. 


CUCUMBERS. 


Thin slices dipped into French aressing. 


OLIVE AND PIMENTOS. 


Olives. 
Pimentos. 
Mayonnaise. 
Equal quantities of well drained olives 
and pimentos. 
Chop fine and add mayonnaise. 


CHICKEN AND GREEN PEPPER. 


Chicken chopped and mixed with may- 
onnaise. : 
Add salt and cayenne to taste. 
Spread on bread and sprinkle with finely 
chopped green peppers. 
—Miss S. Boelling. 
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TOMATO. 


Thinly sliced, firm, cold, well salted to- 
matoes. 


MURRAYS’ SALAD SANDWICHES. 


1-4 lb. Chicken. 
1-4 Ib. Tongue. 
Seasoning. 
Mayonnaise. 
Lettuce. 

Pass the chicken and tongue through the 
finest cutter of a chopper. Add 2 salt spoons 
celery salt, a pinch of cayenne, teaspoonful an- 
chovy paste, 4 tablespoonsful mayonnaise. 
Work to a smooth paste and set aside. 

Take fresh lettuce, dip each leaf into vine- 
gar, shake and place it on a slice of buttered 
bread. Spread with salad mixture. thea lettuce 
and bread. 

—Mrs. E. S. Cherry. 


CHICKEN. 
Chicken, white meat only, chopped fine. 
Almonds, blanched and chopped fine. 
Celery, shaved fine. 

Equal quantities of chicken and almonds. 
Add a little celery and mix with highly seasoned 
mayonnaise, 

—Mrs. Carruthers. 


PEANUT. 


Peanuts chopped very fine and mixed with 
butter or mayonnaise. 


NUTS AND CREAM. 


1-+ lb. Walnuts, chopped fine. 
3 Tablespoonsful cream cheese. 
1 Tablespoonful butter. 
Seasoning. 
Beat the butter and cheese together and 
add a little olive oil, salt, cayenne and lemon 
Juice. Add walnuts. 
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. MEMORANDA, 


TUTTI FRUTTI. 


Dates, chopped. 
Candied cherries, chopped. 
Figs, chopped. 
Almonds, chopped. 
Use equal quantities of each, and thin with 


pineapple juice. 


DEVILED. 


2 Hard boiled eggs, mashed fine. 
1-4 lb. Soft sharp cheese. 
1 Tablespoonful capers. 
Salt, pepper, mustard. 
Mix eggs and cheese to a paste. Chop ca- 
pers and whites of eggs; add seasoning end thin 
with salad dressing or olive oil. 


GRANDMOTHER’S HAM. 


Slice very tender boiled ham and spread 
with mustard. 


LETTUCE. 

' After spreading the bread with butter, 
spread with mayonnaise and place a lettuce leaf 
between. 

* —Mrs. Carruthers. 


BISHOPCROPFT. 


Made the same as lettuce, with the addition 
of cold rare beef in thin slices. : 
—Mrs. E. 8. Cherry. 


CHEESE SANDWICHES. 


1 Cup cheese. 
1 Tablespoonful flour. 
1-2 Cup milk. 

Cut the cheese in small pieces, stir in the 
flour, then the milk. Place on the stove and stir 
until the cheese melts. Add salt to taste and a 
pinch of cayenne. 


—Mrs. E. S. Cherry. 
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CLUB. 


Slices of bread, toasted a golden brown. 

Chicken, in thin slice. 

Boiled ham, in thin slices: 

Sliced olives. 

Mayonnaise. 

Butter the toast thin. On one piece place 
a slice of ham, then chicken and olives. Spread 
with mayonnaise and the other slice of toast and 
serve immediately. 
—Mrs.. Carruthers. 


BACON AND EGG SANDWICHES. 


2 Eggs, hard boiled. 
2 Strips bacon, fried. 
1-2 teaspoonful made mustard. 
Chop the eggs and bacon and mix with mus- 
tard and a little of the melted bacon fat. 
These sandwiches are good for fishing or 
hunting trip lunches. 
—Mrs. E. S. Cherry. 


BUTTERFLY. 


Small biseuits, baked golden brown. 
Cream cheese. 

Capers, chopped. 

Nasturtium blossoms. 

Butter the biscuits, spread with cream 
cheese and sprinkle with capers. Dip each nas- 
turtium blossom in salted water to remove any 
possible imsects and place flat between biscuit, 
allowing the gay petals to show. 

—Mrs. Carruthers. 
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SQUIBB’S 
WHAT DOES THAT MEAN? 


To every Doctor and Druggist in 
the United States it means PURITY 
in Drugs and Spices, made by 


E. R. SQUIBB & SONS 
SoLp By 


Hart’s Drugs Store 


For Artistic Spare Visit 


McCrea-Ford Co.’s Studio 


638 Commercial St., 2nd Floor 
PHONE 2145 RED 


We Do Our Best For Each Individual Customer 


For Anything in Photography See Us. 
ee PRICES 2A Re: ree Tela 


AMERICAN PLAN FREE OMNIBUS 


The Re : 


C. S. WRIGHT, Proprietor. 
C. R. WRIGHT, Mer. 


RATES, FROM $2.00 TO $2.50 


ASTORIA, - = OREGON 


CALLENDER NAVIGATION: CO. 


STEAMERS 
Melville, Jordan, Wenona, Mayflower 
Vanguard and Launch Queen 
TOWING, FREIGHTING AND EXCURSIONS 
AGENTS FOR . 


North Pacific Steamship Co. California & Oregon 
Steamship Co.. Steamers to all Coast Points from San 
Pedro, Cal., to Portland, Ore. -For Passenger and 
Freight Rates Call up Main 2211. 


Steamer Telegraph to Portland Daily at 2:30, 
Except Thursday. 
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FURNITURE BUYERS CANNOT GET TOO 
MUCH INFORMATION 


Get all the information you can before 
buying your Furniture. At no other 
place can you get so much as at this 


store 
COURTEOUS ee a 


ROBINSON’S FURNITURE STORE 


591-593 Commercial St., ASTORIA, ORE. 


THE NEW MEAT MARKET 
Also WEST SIDE MARKET at west nd of Bridge 


R. A. PRICE, Proprietor 


DEALER IN 


All Kinds of Fresh and Cured Meats 
Fish, Poultry, Butter, Eggs, Lard, Etc. 


SEASIDE, : : . OREGON 


KELLY TRANSFER CO, 


SLAB WOOD and BOX WOOD 
General Draying 


Residence Phone 21gt Main 


565 DUANE STREET ASTORIA, ORE. 


Next to-Andrew Asp's Shop 


ENPREGSS ANBe BABGARE TRANSFER C0. 


JOHN CORNQ, Preprietor 


Reasonable Rates. Prompt Service. 


Orders Left at Fred Brown’s Cigar 
Store Will Receive Prompt 
Attention 


Phone 2255 Black ASTORIA, ORE. 
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Eggs and Cheese Dishes 


COMPILED BY MRS. CHAS. L. BROWN. 


DIGESTIBLE BOILED EGGS. 


For hard boiled eggs, put eggs in boiling 
water and place on back of stove covered where 
they can simmer, not boil, for twenty minutes. 

For soft boiled eggs. Put into boiling 
water, cover, remove to back of stove where 
water will not even simmer, and cook from eight 
to ten minutes. 

—Mrs. H. 8. Ball. 


POACHED EGGS. 


Break fresh eggs carefully into a pan con- 
taining boiling water about one inch deep, when 
the white is set and the yolk is covered with film, 
the egg is done. 

Serve poached eggs upon individual por- 
tions of hash, or upon well buttered toast, sprin- 
kle with pepper, salt and add a bit of butter. 


BAKED EGGS. 


Break eight eggs into a well buttered dish, 
put in pepper and salt, bits of butter, and three 
tablespoonsful cream, set in oven and bake~ 
about twenty minutes, serve very hot: 


OMELET. 


3 Eggs. 

2 Tablespoonsful flour. 
1-2 Cup milk. 

Salt to taste. 

Well beaten together, have pan with hot 
butter, pour in omelet, when brown on one side, 
turn over and cover until done. 

—Mrs. C. Christensen. 
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SCRAMBLED EGGS. 


4 Eggs. 
1-2 Cup rich milk or cream. 
Pepper and salt. 
Beat all together, turn into hot buttered 
pan, stir till set, serve on toast, chop boiled hain, 
or other cold meats, may be mixed with egg be- 


fore cooking. 


BAKED EGGS. 


Butter small patty pans lined with fine 
crumbs, drop an egg into each, cover lightly 
with crumbs which have been peppered, salted, 
and moistened with melted butter, bake until 


erumbs are brown. 


FRICASEED EGGS. 
Boil 6 eggs hard, remove the shells, and 
slice them. Cook in 
Cup of milk. 
1 Tablespoonful flour. 
2 Tablespoonsful butter. 
1 Teaspoonful chopped onion. 
1 Teaspoonful, or more, of chopped pars- 
ley. 
Pepper. 
Salt to taste. 
Pour this over egg and serve hot. 
—Mrs.'M. H. Young. 


DEVILED EGGS. 


Hard boiled eggs. 

Lettuce leaves. 

Worcestershire sauce. 
Mayonnaise. 

Vinegar, olive oil and mustard. 

Cut the eggs in halves lengthwise, take out 
yolks, rub to a smooth paste with a little olive 
oil, add cayenne pepper, a touch of mustard, a 
dash of vinegar or lemon juice, and a little Wor- 
eestershire sauce. Fill the hollowed whites with 
the mixture, send to table on bed of lettuce, 
pouring over it a mayonnaise dressing. 

—Mrs. L. A. Hicks. 
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’ SPANISH OMELET. 


1 Onion. 

1 Small piece garlic. 

1 Can strained tomatoes. 
Four eggs. 

4 Tablespoonsful milk. 
Butter. 

Fry onion in butter, add garlic, into this 
put tomatoes and season well, make an omelet 
and when ready to serve pour tomatoes over the 
omelet and serve hot, if liked very hot cut into 
it small pieces of Chili pepper. 

—Mrs. C. L. Houston. 


EGGS A LA BENEDICT. 


Toast. 

Broiled ham. 

6 Yolks eggs. 
Juice 2 limes. 
1-2 lb. Butter. 
Salt and cayenne. 

Take one piece of toast and cover with a 
slice. broiled ham, put one poached egg on top 
and cover with sauce as follows: 

Mix yolks of eggs, cheese, lime juice, salt 
and pepper in sauce pan, add butter, boiling 
hot, (without getting brown) and whip in it. 

Add a little cold water gradually, this is a 
very fine sauce and should be like mayonnaise 
dressing. 

—Mr. Henry Becker. 


BIRD IN NEST. 


Toast carefully as many slices of bread as 
are needed, allow one egg to each slice, separate 
yolks and whites, using care not to break the 
yolk which must be retained whole, beat whites 
to stiff froth, soften toast with butter and hot 
water or butter and hot milk, heap beaten whites 
on toast and place the yolk in the center of each 
slice, season with salt and pepper, place in hot 
oven on upper side, until whites are a delicate 
brown, and remove and serve. 

—Mrs. B. V. Sargent, Jr. 
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CHEESE SOUFFLE. 


1 Cup milk. 

2 Tablespoonsful flour. 

1 Tablespoonful butter. 

3 Eggs. 

1 Cup cheese, grated. 

feat the milk, add the flour, rub smooth 

with some milk, then butter. When smooth add 
the beaten yolks of eggs, erated cheese and last- 
ly well beaten whites of eggs, bake in a moderate 
oven twenty minutes. 


—Mrs. G. E. McKee. 


CHEESE FONDU. 
1 Cup rolled crackers. 
1 Cup milk. 
3-4 Cup cheese, chopped. 
2 Eggs. whites and yolks beaten sepa- - 
rately. 
Stir together and bake about twenty min. 
utes in a very quick oven. 


WELSH RAREBIT NO. 1. 


1 lb. Cheese, grated. 

1 Tablespoonful butter. 

1 Tablespoonful tomato catsup. 

1 Gill beer or ale. 

Salt and cayenne to taste. 

Cook in double boiler, stirring all the time, 

until smooth and thick, serve on hot, dipped and 
buttered toast. 


CHEESE STRAWS NO. 2. 


1 Tablespoonful butter. 

+ Tablespoonsful flour. 

5 Tablespoonsful grated cheese. 

1 Egg and a little salt, cayenne pepper to 
taste. Mix the same as pie erust, using no wet- 
ting but the egg. Roll about an eighth of an 
inch thick, cut in strips, and bake in a very hot 
oven. 


—Mrs. E. Lewis. 
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WELSH RAREBIT NO. 2. 


1-2 Ib. Cheese. 

1-2 Cupful warm water. 
1-2 Cupful sweet milk. 
1 Egg. 

Small piece butter. 

Grate the cheese and moisten with milk and 
water, add egg well beaten and then butter, put 
in a pan, boil three minutes, then add a dash of 
mustard and cayenne pepper, have ready some 
buttered toast, moisten in water, pour cheese 
over it and serve while hot. 

—Mrs. J. B. Porter. 


BOHEMIAN CLUB CHEESE. 


1 lb. Grated cheese. 
3  Tablespoonsful of Worcestershire 
sauce. ' 
’ 1 Tablespoonful vinegar. 
1 Tablespoonful melted butter and a lit- 
tle salt and red pepper. 
—Mrs. John Clement. 


CHEESE STRAWS. 


Roll out pie crust very thin, sprinkle with 
grated sharp cheese and a dust of cayenne, fold 
in three, roll out and dust a second time with 
cheese, fold, roll out quite thin, cut in fine strips 
or straws, bake in a very moderate oven. 


CHEESE CHIPS. 
1 Cup grated cheese. 
1 Cup sifted flour. 
A pinch each of salt and pepper. 


1-2 Cup of water, or enough to make a 
dough to roll well. 


Cut like noodles in even lengths aud bake 
quickly. 


—Mrs. John Clement. 
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If you wish to buy or sell 
Real Estate you will find it 
very profitable to call on 


The Astoria Abstract Title & Trust Co. 


179 Eleventh Street, 


ASTORIA, - - OREGON 


ge iese A. M.vSMit-H 


ATTORNEYS-AT-LAW 


ROOMS 1 AND 2 KINNEY BUILDING 


ASTORIA, OREGON 


A wre tee 


AIEECS AAS Ea Cais 


STAR THEATRE BUILDING 
ASTORIA, - = OREGON 


FRANK VAUGHAN, D. D. S. 


PYTHIAN BUILDING, 


ASTORIA, - - - OREGON 


Phone Main 1701 Abstract Office 


Jee eee AK IES 


ATTORNEY -AT-LAW 


426-8Commercial St. ASTORIA, ORE. 


“DR. RHODA C. HICKS 
OSTEOPATHIC PHYSICIAN 


OFFICE HOURS: 9to i2A.M.,1 to5P.™. 
Mansell Bldg., 573 Commercial St., 


Phone, Black 2065 ASTORIA, OREGON 
Bice eese 2 IVE Gal Ee es 
New House Newly Furnished Rooms 


Electric Lights, Baths, Telephone. Three Blocks from 
Depot on Car Line. Roomis by the Day or Week, + 


See et re Hoa bark ASTORIA, ORE. 
921 


SAM L. GELALICH 
DEALER IN 
Fruits, Confectionery, Cigars and Tobacco 
IMPORTING GROCER 
653 Commercial St. ASTORIA, OREGON 


8. I. CLEVEL \ND I. M. JEFFERS 


THE OREGON BAKERY 
Phone 134I. 


148 gth Street, - ASTORIA, OREGON 
WEDDING CAKES A SPECIALTY 


* DR, W.G-LOGAN 


DENTIST 


Commercial Street, + 
Shanahan Bldg AS TORIA, ORE. 


MAIL ORDERS EXECUTED WITH PROMPTNESS AND DISPATCH. 


CHAS. ROGERS 
Dealer in DRUGS, PATENT MEDICINES and TOILET 
ARTICLES OF ALL KINDS 
Odd Fellows Building 
Telephone No. 1141 ASTORIA, ORE. 


SD i ey fet Mi eS be 


BEN hiSas 


ASTORIA, - - - OREGON 


AP) Ae Cet eI SE CS ps 


MRS. M. NOLAN, Proprietress 
530-536 COMMERCIAL ST., Bet. 11th and 12th 
ASTORIA, - - OREGON 


ROOMS: SINGLE and SUITES TERMS: DAY, WEEK or MONTH 
Phone Red 2303 Steam Heat, Bath and Telephone. 


Residence Phone Black 2065 Office Phone Red 2061 


DR, CHARLES W. BARR 


=) ele 


573 Commercial St. ASTORIA, OREGON 


BOND STREET MARKET 


GEO. ELKO, Proprieter 
REMOVED TO 77 NINTH STREET 
Ever\ thing in the Grocery Line, Complete 
Stock of Foreign and Domestic Goods. Fish and Poul- 
try in Season. Imported Olive Oil and Can Goods, 
Telephone your orders 


999 
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Left Overs, 


COMPILED BY MRS. CHERRY. 


HASH. 


2 Cups minced cold meat. 

2 Cups minced raw potatoes. 

1 Onion, minced. 

1 Tablespoonful drippings. 

1 Teaspoonful flour. 

Pepper and salt. 

Mix all together, put in a baking dish, cover 

with hot water and bake an hour and a half. 


HASH 2. 


Same as above only use cold cooked pota- 
toes. Fry onion in drippings, add other ingre- 
dients excepting flour, and warm up in a frying 
pan. 


CORN BEEF HASH. 


Raw potatoes, 3 or 4. 
1-2 Onion. 
Chopped Corned Beef. 

Chop the onion and cut the potatoes in 
small pieces—boil together until done—chop 1-2 
the amount of corned beef, leaving a little of 
the fat in it, mash this into the potatoes after 
first draining the water from them, if too dry 
add a little cream and salt to taste. 


MEAT BALLS. 


Cups cold meat chopped. 
Cups potatoes. 
Eggs. 
Pepper and salt. 
Mix well—mould into balls—roll in egg and 
eracker crumbs and fry. 
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ROUX (FOR GRAVIES). 


1 Cup butter. 
1 Cup flour. 
Fry together until it begins to brown. Put 


in a jar and set in a cold place. 


SPANISH STEW. 


2 Pounds round steak. 

4 Tomatoes, or 1-3 of a can. 

1 Onion, cut fine. 

3 Chili peppers or cayenne to taste. 

3 Cloves, garlie cut fine. 

1 Tablespoonful drippings. 

Salt. 

Fry the steak in drippings until brown. 

Add garlic, onions, chopped peppers and toma- 
toes, salt to taste and simmer for two hours. 


MUTTON STEW. 
3 or + Sliced potatoes. 

3 Onions, sliced. 

Cold mutton, sliced. 
Ham, in small pieces. 
Tomato Catsup. 

Salt, pepper and flour. 

Make a layer of potatoes then mutton, ham 
and onion, add tomato catsup and hot water, 
pepper and salt. Cover tightly and stew for 1 
and 1-2 hours. Add water as required, thicken 
the gravy with flour before serving. 

BEAN POT STEW. 
2 1-2 Cups cold meat with gravy. 
2-3 Cup tomatoes. 
1 Onion, eut fine. 
1 lb. Macaroni. 
1 Bay leaf. 
Pepper and salt. 

Add all these ingredients, excepting the 
Maearroni, to a beanpot and bake for one hour. 
Add Maearroni, cover with boiling water and 


bake for 1-2 hour longer. 
—Mrs. B. W. Holmes. 
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VEAL OR CHICKEN CROQUETTES. 


2 Cups meat, cut fine (not chopped.) : 
2 Cups rice freshly cooked and hot. 

1 Teaspoonful onion juice. 

1 Tablspoonful sherry. 

1 Egg. 

1 Tablespoonful butter. 

A pinch of nutmeg. 

Salt and pepper. 

Stock or eream, to thin. 

Add these ingredients and mix stock or 
cream enough to make it the consistency of 
porridge. Mould into balls or rolls and set on 
ice until perfectly cold. Roll in egg and ecrack- 
er erumbs and fry in lard, like doughnuts. 


CHICKEN CROQUETTES. 


2 Cups meat, cut fine. 

1 Cup cream or milk. 

1 Cup stock. 

3 Yolks eggs. 

1 Tablespoonful butter. 

2 Tablespoonsful corn starch. 
1 Tablespoonful flour. 

1 Teaspoonful onion juice. 

Put the chicken, cream, stock and butter on 
to heat, when boiling, thicken with eorn starch 
and flour which has been moistened with a little 
milk; add onion juice and yolk of eggs and pour 
in shallow pan to cool, the next day eut. this 
with small biscuit cutter, dip in egg and eracker 
crumbs and fry like doughnuts. 


LEFT OVER TURKEY. 


Turkey. 
Cream. 
Seasoning. 
Roux. 

Cut up the remaining parts of turkey 
put them in a frying pan, cut up the dressing, 
put on top, add salt and water and simmer for 
a half hour, thicken the gravy with roux, add a 
little cream, and serve. 
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COLD MEAT TIMBALS. 


his mixture thinned with 1-2 cup milk is 
used for Timbals, stuffed peppers, ete. 


‘ RAGOUT. 


Cold mutton or beef. 

t Teaspoonful drippings. 

1 Tablespoonful flour. 

1 Onion, cut fine. 

Salt. 

Pepper. 

Stock. 

Put the drippings and the flour into a stew- 

pan and boil until it begins to brown. Add 1 
cup stock, or hot water and 1-2 teaspoonful beef 
extract, add cold meat cut in dices, onion, seas- 
oning, and simmer for an hour. 


VEAL AND HAM PIE. 


2 lbs. Veal. 

1-2 lb. Ham, sliced. 

1-2 Lemon, (juice and grated rind.) 
2 Hard boiled eggs, sliced. 

1-2 Pint gravy. 

1-2 Pint hot water. 

Pepper. 

Salt. 

Mace. 

Pie crust. 

Cut the veal into cubes and put a layer 
in a baking dish, then ham, eggs eut in thin sli- 
ces, season with pepper, salt, lemon and a pinch 
of mace; proceed until the dish is full. Put on 
a crust, but leave a round hole in the middle, 
brush the crust with white of an egg, pour gravy 
and hot water through the hole till the dish is 
filled, bake from 1to11-2 hours. As the gravy 
boils out add water or stock. Make a faney 
piece for the middle, and bake in a pie pan and 
put this over the hole in the pie before serving. 
Mushrooms, oysters or sweetbreads may be ad- 
ded, if preferred. 


—English Cook Book. 
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ITALIAN MACCARONI. 


1-4 lb. Salt pork, in dice. 

2 lbs Lean beef. 

1 Onion, cut fine. 

1 Chili pepper. 

1 Large Tomato. 

Maecaroni. 

Salt and pinch of cinnamon. 

Heat an iron pot and fry the salt pork, add 
onion and fry until it begins to brown, add meat 
and sear it on all sides, then add salt, cinnamon, 
chil, tomato and enough hot water to cover. 
Simmer for 1 1-2 to 2 hours. Boil 1 lb. Macar- 
roni for 20 minutes, strain, wash well in cold 
water, add to the beef and boil’ until done. 
Place the beef in a platter put the mae- 
arroni around it, sprinkle grated cheese on the 
top, thicken the gravy and pour over it. 

—Stella Spedden. 


TRIPE. 
lbs. Tripe. 


Eggs. 


bo bo 


Flour and seasoning. 
Olive oil. 

Have the tripe boiled very tender in salt 
water, cut in pieces two inches square. Break 
two eggs in a pan, add a tablespoonful of olive 
oil, 2 of cold water, thicken with flour, add pep- 
per and salt, dip the tripe into batter and fry. 


FORFER BRADIE OR BEEFSTEAK PIE. 


2 Ibs. Round steak, eut in 2x3 inch 


strips. 
Pepper and salt. 
Butter. 
Pastry. 

Take each piece of meat, pound until ten- 
der, sprinkle with pepper, salt and flour. Place 
a small lump of butter on this, rolland place in 
a baking dish. Cover with hot water and a pas- 
try crust and bake for 2 hours. 


—Mrs. T. Ryrie. 
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VEAL OR CHICKEN IN ASPIC. 


4 lbs. Lean veal or 1 chicken. 

1-2 Box gelatine. 

4 Cloves. 

2 Bay leaves. 

4 Alspice. 

Juice of 1 Lemon. 

4 Whole peppercorns. 

Salt. 

1 Blade mace. 

Cut the veal in strips about 2 inches thick, 

put in a stew pan with the salt seasoning and 1 
pint of hot water, simmer until tender, lift the 
meat into a mould or an oblong deep pan, re- 
turn the saucepan to the fire, add lemon juice 
and gelatine, and strain over meat. To be eat- 


en cold. 


VEAL OR CHICKEN AND SWEETBREADS 
IN RAMEKINS. 


2 Cups cold chicken, cut fine. 

1 Cup sweetbreads, boiled and cut fine. 

1-2 Cup mushrooms, boiled and cut into 
pieces. 

1 Cup chicken stock. 

1 Wine glass sherry. 

Seasoning. 

Butter and cracker crumbs. 

Put one tablespoonful of butter in a 
stew pan, add as much flour as it will take up, 
and fry brown, add stock, chicken, sweetbreads, 
mushrooms. If too thick thin with stock or hot 
water, season with pepper, salt and a pinch of 
mace and the sherry. Fill the ramekin cases 
and cover the top with cracker crumbs and 


brown in the oven. 
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CURRY. 


2 Ibs. Cold meat, cut into dice. 
1 Onion, cut fine. 
1 Apple, cut fine. 
2 Cloves, garlic, cut fine. 
Tablespoonsful Curry powder. 
Tablespoonful flour. 
Tablespoonfull butter. 

Beef extract. 

Salt to taste. 

Place the butter and theecurry powder in a 
stew pan and heat thoroughly, add onion and 
fry slightly. Add other ingredients, cover with 
stock or hot water with 1-2 teaspoonful beef ex- 
tract and simmer for three hours er more. 
Serve with boiled rice. 
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SALMI OF DUCK. 


One roast duck. 

1 Small onion.. 

1 Pint stock. 

1 Wine glass Claret. 

Salt and - cayenne. 

Juice of sour orange. 
Thicken with browned flour. 

‘The Meat should be trimmed into neat pie- 
ces, and the bones, giblets, ete., used for the 
stock. Put the bones, ete., onion, salt and pepper 
into a stew pan and simmer for one hour. 
Strain and thicken with browned flour, boil up 
for a few minutes, add the duck, simmer until 
quite tender, add orange juice, claret and serve. 
Garnish with olives. 
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EASTERN PHINTING & DECORATING C0. 


WALL PAPER, PAINTS, OILS, GLASS 


House Lining, Wall Papering, House and 
Sign Painting 


Phone Main 3821 


365 Commercial Street, ASTORIA, ORE. 


PIANOS! __ PIANOS! 
PIANOS! 


Reed-Frenct Plano Mig. 60.6 


(FROM MAKER TO PLAYER) 


Pianos and Organs Sold on Easy 
Payments 
Matchless Cecilian [letal Action 
Player-Pianos and Piano 
Players 


6th and Burnside, PORTLAND, ORE. 


For Good Glothes at Low Prices 


CALL ON 


THE BROWNSVILLE WOOLEN MILL STORE 


EXCLUSIVE AGENTS FOR 
Alfred Benjamin & Co.’s “Correct Clothes for 
Men” and “Preis Made” Clothes for 
Men and Boys 
«(THE CLOTHES OF THE BETTER KIND” 
JUDD BROS, PROPRIETORS 
557 Commercial St., Astoria, Ore. .- 
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Jellies and Jams. 


‘‘Preserve your youth with a temper sweet, 
Take relishes, appertizing, with all you eat. 
Conditments of all kinds, sour, tart and nice, 
For variety is the best of culinary spice.’’ 


COMPILED BY MRS. O. I. PETERSON. 


CURRANT JELLY, (New Method.) 


The currants are to be washed and squeezed 
in the usual way, and the juice placed in a stone 
or earthen vessel, and set away in a cool place 
in the cellar. In about twenty-four hours a 
considerable amount of froth will cover the 
surface, produced by fomentation, and this 
must be removed and the whole strained ayain 
through the jelly bag, then weighed, and an 
equal weight of powdered white sugar is to be 
added. This is to be stirred constantly until 
entirely dissolved, and then put into jars, tied 
up tightly and set away. At the end of another 
24 hours, a perfectly transparent jelly of the 
most satisfactory flavor will be formed, which 
will keep as long as if it had been cooked. 

An excellent way to have good fresh jellies 
all the year is to can the fruit juice in season 
and make the jellies as required. 

To do this, prepare the juice as for jellies 
and can while hot. Be sure to have put up air 
tight and use no sugar until you are ready to 
make jelly. 


CURRANT AND RASPBERRY JELLY. 
Currants. 
Raspberries. 
Sugar. 

Use 1-3 raspberry juice to 2-3 currant 
juice. Boil the juice 20 minutes and then add 
heated sugar using an equal measure of sugar 
and juice and let come to a boil. Put in glasses 
and seal when cold. 
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DELICIOUS QUINCE JELLY. 


6 Quinces. 

18 Apples. 

4 Sprigs Rose Geranium. 
Sugar. 

Water. 

Cut the fruit in small pieces and put in 
preserving pan. Cover well with water, cover 
and simmer for several hours. Put in colander 
and drain all night. Next morning strain 
through a jelly bag. Use an equal measure of 
sugar and boil until it turns pink. Try a little 
on a saucer. When it thickens, dip the sprig of 
geranium in this and switch them about. Take 
the jelly off and put in glasses. 


RED, OR BLACK RASPBERRY JAM. 


1-3 Currants. 
2-3 Raspberries. 

Wash well and boil 20 minutes. Weigh to 
every lb. of fruit 3-4 Ib. of sugar, boil all to- 
gether until it thickens, when a small quantity is 
spread on a plate, pack in glass or stone jars 
and seal when cold. 


ORANGE AND APRICOT JAM. 


1-2 doz. Oranges. 
1 Basket apricots. 
2 Lemons. 

Cut the fruit in small pieces. Grate the 
lemon peelings and throw away the orange peel- 
ings. Use 1 lb. of sugar to 1 Ib. of fruit. Mix 
all together until it thickens, when a small quan- 
tity is spread on a plate, pack in glass or stone 
jars and seal when cold. 


—Mrs. D. Smith. 


APRICOT AND PINEAPPLE JAM, 


Cook apricots until tender then put through 
sieve, To 1 1-2 cups of apricots, add 1.2 cup 
pineapple and 1 cup sugar. Boil until clear. 
Bottle and seal. 


—Mrs. M. Stevens. 
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RHUBARB JAM. 


1 qt. finely cut rhubarb, unpeeled. 
3 Oranges. 
1 and 1-2 lbs. Granulated sugar. 

Peel oranges, remove carefuly every parti- 
cle of white under skin, take out seeds, slice 
down each carple and remove pulp, put it with 
rhubarb and sugar, stir gently until sugar is 
melted. Cook and stir constantly until reduced 
to jam. Put away same as marmalade. 

—Mrs W. E. Broadwater. 


CITRON PRESERVES. 


1 Citron. 

2 Lemons. 
Loaf sugar. 
Ginger root. 

Select sound fruit, pare it, divide into quar- 
ters, carefully take out the seeds and eut into 
very small pieces any shape desired and weigh 
it. To one Ib. of fruit allow 1-2 lb. of loaf 
sugar, put the citron on to cook until it is quite 
clear then remove it from the kettle. where it 
may drain, and pour out the water it was couked 
in, then put on the weighed sugar with enough 
water to wet it through, let it boil until very 
clear, and before putting in the citron again add 
to the syrup two large lemons, (sliced), aud a 
small piece of ginger root, to give it a fine flavor, 
then add the citron, and let all cook together 
about 15 minutes. Fill jars with citron and 
pour over the hot syrup, then seal up. 


APRICOT PRESERVE. 


Apricots. 

The nut meats. 
Sugar. 

Water. 


Secure good fruit, cut in halves and crack 
the nuts using all the nut meats, enough sugar 
to suit the taste and a little water. Cook all to- 


gether for 20 minutes or until done. Seal when 
hot. 
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CHIPPED PEARS. 


8 lbs. Pears. 
6¥ lbs. Sugar. 
1-4 lbs. ginger root. 
1 and 1-2 pts. Water. 
5. Lemons. 
Cut pears and lemons in small pieces. Boil 
all together. “or Vintil thick. 
—Mrs. C. R. Morse. 


APRICOT AND PINEAPPLE. 


2 Baskets of apricots. 
1 Small pineapple. 
Sugar. 

Pare the pineapple and remove the eyes 
and discolored parts, also the core. Cut in sli- 
ees and cut the slices in small bits. Sprinkle 
a little sugar over the pineapple and let stand 
over night. In the morning pare the apricots 
and cut in half. Mix altogether, using 3-4 lbs. 
of sugar to 1 lb. of fruit and cook 20 minutes. 


ORANGE MARMALADE. 


3 pts. sliced oranges. 
3 pts. water, to each pt. oranges. 

Let stand 24 hours. Cook 3-4 hr., add 1 
pt. sugar to each pt. oranges. Boil 1 hr., re- 
move and add 4 lemons, juice only. Turn into 
jelly glasses. If liked thicker, take less water. 

—Mrs. J. S. Stickney, Wanwatosa, Wis., 
Cook Book. : 


CURRANT CONSERVE. | 


5 lbs. Currants. 

2 and 3-4 lbs. Sugar. 

2 lbs. Raisins, (stoned.) 
£3 Oranges. 

Cook currants until soft, add sugar, boil 
until like jelly, add raisins after they have been 
chopped, the grated rind, oranges, and pulp 
after it has been torn into small pieces, cook all 
together 5"minutes and seal like jelly. Cherries 
may be used instead of currants. 

—Mrs. C. R. Morse. 


239 $ 


The Wonder 


H. CROHN, PROPRIETOR 


Ladies’ and Gents’ Furnishing Goods 


TOYS AND NOTIONS 


Bet COMMERCIAL Siz 


ASTORIA, - - OREGON 


RM. LEATHERS 
BOAT BUILDING IN ALL ITS BRANCHES 


ALL WORK GUARANTEED 


Shop Foot of Fourth Street 


ASTORIA, -  - OREGON 
AeA SAAR 
PHOTOGRAPHER 


Orders Taken for First-Class 
Crayon, Pastel and Water Color Portraits 
COPYING, ENLARGING and REDUCING 


Developing for Amateurs High Grade Work 


A Rae 4 a 2 ieee 


SUNFLOWER DAIRY CO! 


Pure Milk and Cream Delivered 
in Bottles to any part of the City 


Orders left at Oregon Bakery or at 
Tagg’s Confectionery 


Business Address—OrEGON BAKERY 
Cor. 9th and Gommercial Sts. 
“ASTORIA, - - - OREGON 
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Cole fs 
Pickles and Preserves. 


“Peter Piper picked a peck of pickled peppers.’ 
COMPILED BY MRS. E. STREUMEYER. 


Pickles should be kept in glass bottles or 
earthen jars, and should be closely corked. 
They should be kept in a dry place. It is im- 
portant that pickles should be covered at least 
two inches above the surface with vinegar. If 
any vinegar is left after the pickle is used, boil 
it up with fresh spices, and bottle for flavoring 
sauces. , 


SPICED GRAPES. 


10 lbs. Coneord grapes. 

5 lbs. sugar. 

2 qts. cider vinegar. 

1 Tablespoonful ground cinnamon. 
2 Tablespoonsful ground cloves. 

1 Teaspoonful alspice. 

1 grated nutmeg. 

Simmer grapes till soft, in just enough wa- 
ter to cover them. Press the sieve, then add 
other ingredients, and boil till consistency of 
catsup. —Miss 8S. Boelling. 


SPICED CURRANTS. 


2 qts. currants. 
1-2 pint vinegar. 
1 1-2 qts. sugar. 
Teaspoonsful Alspice. 
Teaspoonsful cinnamon. 
Teaspoonsful mace. 
Pick currants from stem and boil all twen- 
ty minutes. 


bo bo bo 


—Miss S. Boelling. 
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GREEN TOMATO SOY. 


+" 8 qts. Tomatoes, chopped. 
Coffee cup salt. 
12. Good sized onions, chopped. 
_10z.-Whole. cloves. 
1 oz. Alspice. 
1 oz. ground pepper. 
1 oz. Ground ginger. 
1 Small box mustard. 
1 1-4 pounds sugar. 
Sprinkle salt through the tomatoes, leave 
24 hours. Drain liquor. Cover all with cider 
vinegar, simmer till transparent, when nearly 
done, add 1-4 cup white mustard seed. 


—Mrs. N. J. Troyer 
4 (ge! peck 


Peck ripe tomatoes, (peeled and sliced. 
Onions sliced thin. 


1 

8 

1 Cup salt. 

2 1-4 lbs. Sugar. 
/ 2 qts. Vinegar. 
1 
1 
1 
1 


PE TOMATO SOY. 


Tablespoonful mustard. 

Tablespoonful ginger. 

Tablespoonful cloves. 

Tablespoonful alspice. 

-2 Tablespoonful cayenne pepper. 
Sprinkle salt through tomatoes, let stand 

24 hours. Drain liquor. Add their ingredients, 

cook slowly 2 or 3 hours, when nearly done, add 

2 1-4 lbs. brown sugar and 1-4 lbs. white mus- 

tard seed. 


—Mrs. N. J. Troyer. 


GRAPE CATSUP. 


lbs. Grapes. 
Ibs. Sugar. 


Cw 


Teaspoonful cloves. 
Teaspoonful cinnamon. 
Cup vinegar. 

Cook grapes till soft, put throtgh colander, 
add other ingredients, let simmer 15 minutes 
and. bottle. —Miss 8. Boelling. 


jt te 


< 
Ps 
SG 
oO 
ba 


. MZ hc 
ieoaaal 
is 1 Peck tomatoes, (green). 
a 1-2 Peck tomatoes, (ripe). 
6 Onions. 
3 Small heads cabbage. 5 
3 red peppers. ; 4 
Dozen green peppers, (seeds removed). — 
- Salt. 
** 2 Ibs. Brown sugar. & 
* 1 Tablespoonful black pepper. 


: “12 Teacupful grated horse-radish. 


CHOW CHOW. 


, 


1 Tablespoonful mustard. i 
1 Tablespoonful mace. ; + 
“ 1 Tablespoonful celery seed. 
' Sprinkle tomatoes, onions, cabbage and pep-— 
pers with salt and put in bag, allow to drain over __ 


~ 


a ie night. In morning, add spices, ete., vinegar to 
cover, boil till clear. Seal. 
—Mrs. W. E. Broadwater.’ 


ae 
: “ae TOMATO MUSTARD. | 


, | 1 peck green tomatoes. = ¥. quent 


Jxs 6 Large onions. 
6 Heads celery, chopped fine. 
- 1 pt. Vinegar, boil 20 minutes and place 
in crock. “ie 
3 pts. Vinegar. 
: 1 Large cup mustard. ee 
3 1-2 cups brown sugar. ; 
“ 3 Tablespoonsful salt. 
3 1-2 Tablespoonsful salt. 
Stir all together and let come to a boil, mix — 
with what is in crock and boil 1-2 hour. 
’ —Mrs. L. Ohler. 
. a’ : ee 


\ 


NASTURTIUM SEED PICKLES, — : 


‘ill pickle bottle with small nasturtium seed 
2 been thoroughly washed. Take as much 
: Cup, will cover seeds, shake a little ground 

Cook grape*einnamon into it. Boil few minutes” 
add_ other ING--ayfigbeds. Core 


enh ines. : —Mrs. Chas. Holmes. — 
on; be 


js js ft C 
— 
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SPICED PEACHES. 


8 lbs. Peaches, (after pared but not 
(stoned). 

4 lbs. Sugar. 

1 qt. Vinegar. 

Half ounce cloves. 

Half ounce cinnamon. 

1-4 ounce mace. 

Put peaches in crock and pour over liquor 
boiling hot. The next day much syrup will have 
formed. Pour off and bring it. to a boil and 
pour over fruit boiling hot. Repeat his five 
mornings. Cover up closely and put away. 


—Miss S. Boelling. 
j Peek? ¥ 


1-2 peck ripe tomatoes. 
4 Stalks Celery. 
1 Cup onions, chopped. 


}OLD CATSUP. 


1-2 Cup grated horse radish. 

1-2 cup black mustard. 

1-2 Cup rated white mustard. 

1 Cup ‘sugar. 

1 Cup salt. 

1 Teaspoonful black pepper. 

1 Teaspoonful cloves. 

12 Teaspoonful red pepper. 

1 qt. Vinegar. 

Mix all together and seal. 
—Mrs. C. B. Morse. 


CUCUMBER PICKLES. 


Make a brine strong enough to bear up an 
egg; into this put fresh cucumbers. 

This will keep indefinitely. Whenever you 
wish fresh pickles, take as many out as desired, 
soak in fresh water two days, changing water 
once. Put a qt. cider vinegar, to 25 cucumbers, 
on fire, in granite pan, add spices and sugar to 
taste. Boil 10 minutes, pour over pickles. 
Ready for use next day. 

—Miss 8. Boelling, 
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* GREEN TOMATO AND ONION PICKLE. 


Tomatoes. 

Onions. 

Salt. 

Allspice. 

Cloves, whole. 

Cinnamon, stick. 

1-2 Teaspoonful ground mustard. — 

1-2 Teaspoonful mustard seed. 

3 Cups sugar. 

Vinegar. " 

Horse-Nadish root. 

Use any quantity desired of tomatoes and 

onions, equal parts of each. Slice in layers “al- 


ternately salting each lightly. Let stand 24 ~~ 


hours. Drain liquor add spices to taste, sugar 
and vinegar to cover. Tlorse-radish keeps this 
from moulding. Cook till tender, put away in , 
crock or self sealing jars. 

—Mrs. C. J. Trenchard. 


CHILI SAUCE NO. 1. 


40 ripe tomatoes. 

20 Medium sized onions. 

10 Green peppers. 

1 Bunch celery, chopped. 

1 Tablespoonful alspiee. ' \ 
1 Tablespoonful cloves. 

1 Tablespoontul cinnamon. 4 
1 Talespoonful mace. 

2 Tablespoonful salt. 

3 Cups sugar, 

1 Gallon Vinegar. 


Boil from 2 to 3 hours. : A 


-—Mrs. Frank Lindstrom. 
INSTANTANEOUS CHUTNEY. i 


Take a glass of any kind of jam except 
quince—add 1 tablespoonful of Worcestershire 
sauce, a little salt and Tabaseo sauce till it is 
hot as you like it. 

Delicious with cold duck or mutton. 

—Mrs. P. A. Stokes, 
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I pak = aoptllrece t= 
ecan’ Pe 


1 Peck green tomatoes, slice and drain over 
over night with one cup salt mixed 
through them. 

1-2 peck onions, sliced and chopped. 

+ tablespoonsful cinnamon. 

1 1-2 tablespoonsful cloves. \ 

1 Tablespoonful alspice. 

1 Tablespoonful black pepper. 

1 Tablespoonful cayenne or 8 Chili pep- . 

pers, chopped fine. 

4 Nutmegs. 

4 Cups white sugar. — 
Cover all with good vinegar, and boil until Q 
the tomatoes sink, then bottle and seal. SS 

—Mrs. M. Stevens. 


GREEN TOMATO PICKLE. 


8 Tbs. Green tomatoes. 

1-2 lb. Chih pepper. 

8* good onions. 

1 Small head cabbage. 

1 Small head celery. 

10 ets. Grated horse-radish. 

10 ets. Mustard seed. 

Spices to taste. 

Chop all fine, sprinkle salt over in layers. 
Let stand over night, drain off, cover with vin- 
egar, mix well, cook until tender. 
—Mrs. G. H. George. 


TOMATO CATSUP. 


16 Large ripe tomatoes. 
2 Medium onions. 
2 Green peppers, (reject seeds). 
1 1-2 Cups strong vinegar. 
1 Cup sugar. 
3 Tablespoonsful salt. 
2 Tablespoonsful white mustard seed. 
1 Tablespoonful whole cloves. 
2 Sticks cinnamon. 
Cook tomatoes, onions and peppers till 
soft, 1 hour, return to stove add, vinegar. Put 
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spices in bag cook slowly for two or three hours. 
Remove bag and squeeze to extract spices. 
Add to tomatoes, ete., bottle and seal. 

—Mrs. Minna S. Dunbar. 


CHILI SAUCE NO. 2. 


15 lbs. tomatoes. 

6 Onions. 

8 or 10 Apples. 

8 or 10 Ceares of garlic. 
1 Cup sugar. 

1 Cup salt. 

1-2 Cup mustard. 

15 Cents red chilhes. 

1 Tablespoonful ginger. 
1 Tablespoonful mace. 
Vinegar to taste, about 1 qt. 

Put tomatoes to boil, when soft, pass through 
colander. Chop onions, apples, garlie and chil- 
lies, add these and spices to tomatoes and boil 
gently 2 hours and bottle while hot. 

—Mrs. P. L. Gherry. 


RED CABBAGE PICKLES. 


Red cabbage. 
Vinegar. 

Cloves. 

Mustard seed. 
Pepper. 

Alspice. 

Cinnamon stick. 
Brown sugar. ‘ 

Take any quantity desired, slice and put in 
eranite pan, a thiek layer,salt lightly, add anoth- 
er layer cabbage, salt this, continue till cabbage 
is used. Let stand 24 hours. Drain off liqnor. 
Use whole spices. Sugar to taste, two or three 
cupfulls vinegar to cover. Cook till cabbage is 
tender. Put away in stone crock. 

—Mrs. A. Van Dusen. 


CANNING FRUIT. 


The following table gives the time for cook- 
ing and the quantity of sugar to the ii for 
the various kinis of fruit. 


Time Quantity 


for -° sigar 

boihng to quart 

CeiteT PRO an a Bed: corti ks aia oe 5 min. 6 oz. 
Meaep berries a5 for S27, ee 6 aM 4 oz. 
‘Blackberries ........ Jone. Onin 6 OZ. 
UPR WDOEFICS 5c fa... Sok ee 8 min. 8 oz. 
PMS Soe ae SAE, se ie ROSS 10 min. 6 02. 
Me mortisherries 9... 3." son. (min: 8 072. 
Pieplant (sliced) ...... oe. LOSntin. 8 02. 
Small sour pears, whole...... 30. min. 4 oz. 
Bartlett pears, halved ...... 20 min. 6 02. 
Peaches, whiols.) 2... oe. s Lagann, 4 07 
Premenes Shs h > : «2 eee ce Te. foe 4 02. 
aineuppies siuced se. 15 min. 4 02. 
Siberian crabapples .... ..... 25 min. 8 02. 
Sour apples, quartered .. ....10 min. D 02. 
Ripe>-currants ~.... >. ea eS Gemin. 8 oz. 
VOTE STOR ina.’ od, Fe seh leet's nee og Writ. O oz. 
Gooseberries ...... me 8 min. 8 02. 
PON CCS < HUICEE ors 2 4. eye ac: --15 min. 10 oz. 
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MEASURES AND WEIGHTS. 


IN ORDINARY USE. 


4 t.s. equal 1 Ts. liquid. 

4 T. s. equal 1 wineglass or 1-2 gill. 

2 wineglasses eqral 1 gill or 1-2 eup. 

2 gills equal 1 coffee cup or 16 T.s. 

2 coffee cups equal 1 pt. 

2 pts. equal 1 qt. 

4 qts. equal 1 gal. 

2 T.s. equal 1 oz. liquid. 

1 T.s. salt equals 1 oz. 

16 oz. equal 1 *b. or 1 pt. liquid. 

4 coffee cups sifted flour equal 1 Ib. 

8 or 10 ordinary sized eggs equal 1 Ib. 

1 qt. unsifted ficur equals 1 Tb. 

1 pt. sugar equals 1 Ib. (white granulated). 

2 coffee cups powdered sugar equal 1 Ib. 

1 cotfee cup cold butter, pressed down, is 1-2 Ib. 

1 T. s. soft butter, wellrounded, equals, 1 0z. 

An ordinary tumblerful equals 1 coffee eupful 
or 1-2 pt. 

About 25 drops any thin liquid will fill common 
sized teaspoon. 

1 pt. finely chopped meats, packed solidly, equals 


1 Ib. 
& 


facile t =Mrs, Harvey Moore. 
AG ee ee) 
36 Anokele. | is 
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KATHERINE WADE 


OPTICIAN 


THE 2 
Owl DRUG STORE ASTORIA, ORE. 


Piano Tuning 
and All Kinds of 
Piano Work 


5 
Th. Bulge eS CAN 
74 RE 
9071 East Bond Stre ASTORIA, OREGON 


COFFEE 
TEA SPICES 


BAKING POWDER 
EXTRACTS 

_JUST RIGHT 

CLOSSET & DEVERS 


PORTLAND, ORE. 


PROUPHEO CS Cea lee ate a's fa oo X es es wed a le) 
Sa ReeMeNUSIy yt | PAM ee 6 MAE CA vemos LAY 
Ronee) oe tn eens 170 
Le AIOC@OLA Ey 5/5 ie ies ,. Sree | aera me 172 
arele Wiens erent. & BT octe Fee 174 
Dinko s IOMGLOUNGES Om chee Goss nsnrlbawes 178 
Hema NOP MRaASHpeIrry, gy... . aol eke 178 
PURE. MpACO UMA DG. whe Se LF ee. eek 178 
PERM CAPA Gre eee ee So catsciehes as ene 178 
MODAN MMR vataxine Lahe oes. acd a eet 176 
ee ORAdeSISkIVOU 4 fuss +s. 5 es ess 174 
lemonade, Sparkling ..5 54565.) «eb ai.s 176 
TIOMIOUGHO MOUICKY oho. 0 eM. casein SERS Se 174 
RATERCEELE TRING are oe ic Ee. saps Weaweoe wel t2 
SICH ert Gane eae cee. Ar. stamens “a pee ECs 
RUE U LOLs NATO Yo te. 6, iS a ees oS 176 
Panch,~Thanksciving Day .i. 5... 178 
PCOS CLEVAGUTUD «2 ccd Soe eae oe one 172 
ebateemontss< tart ee. TRL Goliad s. see"s 176 
ee Sci See sac ee arden Se 170 
Wen teed. axie- RiSSE IB. Gor. ASS: Bas 5s 170 

Biscuits, Rolls, Hot Cakes and Short 
Cee 2. Gn ere ee ptr hep ey WP 
PSII ene Ge ok ee ose TRL ioe ale OS 193 
TBATtein US aTA shi! tr, pee ces ace Seen eee mee oan 190 
isc eo hOnie eerie telebnt 0) ag hs, < 193 
(Cea. since Och clea one a ee, A ney lige 
Cakes. Quick Buckwheat ....0..2...-. 196 
CO Sree, PETE MR © i opdtane See apn dnash Ae «6.500 194 
HeteCakerw Sour Milks... ...<30..4......202 
\Miuitnseere Sete ie ss prt = do 198 
Min? Pri MOUNTAIN 6 oo. cee sp wees 198 
PiGaNVASHEOOTOIN ge. anatemelor sss 2 an ena 
OO Vs ee Bee a= sleek aon oe 8 + tens 194 
Pita GREAIMN ee are. os 3a 2 ee ar st 
IRYOLG RSC hear og OG CS Reeee och treh Cicer eamnPanmcre ger 194 
Rolls Parker selOUSe ce ae.0 ef s.-0o ls Sec cks 196 
Rolls: s-Otahon metic oo ciie... Lola 196 
Rolista resto: mame tie Mirren. Ae ike ie 193 
Short, Cake A Plicot, S.J .ha Oks mete. = - 200 
Short Cake, Strawberry ....-.---.-.-- 202 
SORTS 1s = ahora samen ace ee, ae 200 
Domenie See ce % oye EMOTO oo 198 

Ca ct) a fie le ee hele a tote eee 181-190 
Be Ue LP Nts wn sew gee nee 8 eer 
Bread, Two Hour .......---++++++++3: 181 


BY OW 3)3 24 <s ieoe Se 
Brown Breaa. boston a ae 184 
Buns,'@urratits. eee ee eee 189 
Buns,:héenten’.. 23e206s227, ea ee ee 186 
Cake: (Apple -: iat hee ot: cnc eae 189 
Cakes Cinnamonweta.., 2k naa ee 188 
Cakes Print <ietees c  e 188 
Wake, “ROSA sical a ee aera 189 
GOrn: . Gis! tie Se ee Oe 186 
(Gran) do nita foes te ee ee 182 
loaf, Cofiee <: so-so 188 
Matiieali.., i) Mr, ee cee ee eee 184 
Risk. «Sak = ih ee 186 
RVG. etek) a Oe on eee eee 181 
WiLGs sce SeSEt. Coe eee 182 
OGESb, AKC”. etre te ee wee 184 
COREE MIE k6.t anes CURE ee ee 124-145 
Oake. Bisckt2e . (ic eee oe ee AST 
3 Bride: Bh ...c a eee tas 2 Abs 
io Borat. heather 0. “725: PAZ6 
Pa REC, iar Sete fh. Pate LoS Oe Meee eee 139 
a Cardinals. ok 6 ete eee 128 

i Chocolate, Leaf 2. 2.)....4)5.. . 144 
~~ ChocolatesSpiee - .%. .2-eiae ee 139 

** Chocolate Sponge .......... re 15) 
CAPAC Gr poset eee ee, ee wiles 
Ch. REA, DION die) ciao ae 140 
ie Cretipi sigs F. > ee ee ae ee 128 

oe nel Apple Leo fp ee 132 

3 Platte). 2 o& i... \ alee eee 126 
Me Ginase Poand 1.2. 136 
a NM Boe ee og et pe 130 

a Jelly: Rolls... Sieeaoee cae 136 
Lady Baltimore .......... 143 
lemon... -/i. ee ee 140 
Lemun Sponge .......... 2%... 133 

Oe aE: Son Ce ee ee 134 

Hy Marshmallow ............ Lake 
Moshe. Tarte...) Ju dae th 124 

: ME ons Yee ee ee 134 
7. NO. Mg@e... lupe aw eee 139 
ca Naty (3) ta See ee 138 
+ Sreite. fcc eget, Gee es ae 132 

sd POP}. ac ee ee 133 
aS Rotate". were a ae ta 
ee PERRO ACRE tek ra 138 
"LUN. ous; , Oe eae eel oe 134 

p. SeWICK. 4. ens ee oe 140 
Sed, CMD on i 9, 130 
mei eRe 2) 4), ee 144 
‘ SpOHver 2... cgay aeate eee 134. 

‘ Sponge, (2). vs 2. kae ou. 3 eee 137 
ec uge: 18) (ks ee 13 Te 


a 


Cakes. sponge, “Gineer, «, 0 52.5 fee. 130 
URN ADTs ote eee eae ora cls atte 124 
pie Wellesieye Fudees: st. aoc yx die: 145 
(WURIbeen FUP ITT Ga Pec. nen natal Gar, 136 
| UE OS ae Ee ae A Re 
ENON Mets scre tere. & - PER ea, 2 141 
Jee) I el ho oe, 5d ee ee 142 
Powis Dent neemetaes cots 2. eee: 126 
Garainelee meee hte se ee, La es 128 
LL HOCO LAL CMmE: aerate tals. 4 RAC wn, Sue Se ces 139 
ChaAGOlALG the parc ee ee he es 141 
GHOCHIALG aU Teh) <x. «aco 5 “ence coe 143 
COEUR PRN ee en ee. we ee 142 
CEA Eas ae wee ee Fee eee ONE TR pang 140 
CPE AT TRI TA es pe i UN eg 142 
LACUIGIOUS Spec: oe) Fo x, FoR dati eee ok: 128 
Ed OSI Snr titlan Be oe? oh (LR 2 tl, Oteracan a Me 141 
MUP er is AL OTE. ers fare oS ela SO 143 
nemionweene eee ek Acti eee hee 144 
Ona OTe (ey) se itere pene se eee aa 
I xy terete wi Leo 2 > tk ae. ee eee acs 141 
Memrshm allows seen ocr. oer ec a al ars 
NOCH naires os ee, Re ee Bee 142 
Mlochae -bartiessg : on es ee ee ee 12+ 
MRE a laa We ne 6 ye ee os ae 132 
WIEAROC Nailer, oe eae 3 ett RE Se oe 141. 
Paintenp ple Gar. -h..cht i ee ee 141 
TEREST Ta Ae AR eo toe oct ar ee ee ee 126 
MANITINCT S Sie ci58 ey stoop oh ae ea ae 124. 
DOSEN Saat sc ana) cath zie Te, oe Sees 
BOMe de lLCeIneg 9 shia ache ot. hee 130 
IB oled el cena wet VM sccwercrceet ver kee re. 142 
PE as TOMO: Bee. ss aed eae «a 2 145 
PU MeOte CRIN. Aa. vain A pict ae. a eee ee 142 
PAIRS aes Mats vege ids Ses Se ee ...165-166 
ISIEKC TERS COLE! caterer ee ateal Sey etcs 165 
Whocolatem @reams. she acreks 6 c.cukerrte a. s 166 
HCE GE Merete tee ea it es neeeene yes cscie wade site eens 166 
ROGre.. CANOE Teh a Jere ws a cia, te ater 166 
UN OULO Caer ete. ot ndariies Mish tteao siecle 165 
Pinoche ..... Spi, Bey de - ne RC H 165 
EG UMM On ert Osco Ste at Rh a Von” alo eee 165 
SREN i eM eo, ku a ne ee Bee 166 
CHECSCR RN MA octa, seading ale ee 
iy veranGhoy Elie coe Oo Some on Oe oho 6 oan 291) 
@heesemStraws' \ cleat tc kacrs area ae 218 
Gheese-Straws,. (2): dina. cs. > see 220 
Cheeses Cnipg =): sic... shes ws dee ene 220 
(OUaveresiey AEN oravehth wl Aa eehenontet se eee COLES, 0 218 
(ONEESCR SOUL Gite chore eeiaets meat eaters 218 
WielShielvarebit: cecsieies cir: © cteetekn . mene as 218 
mWelsh Rarebit,°(2) 3.0m +l ot aioe 220 
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A linoridiasd fosc fen ee cre ee eee 150 
Brown Xanas 5. Ae Sy eae 154 
Chocolate oa.00.58 oe es ee ee iby! 
Delicions Drop’ 25.0502. 5. Se ase 156 
Ddughniits . .. «ae. ee te ee 150 
Ginger os os o5 ars ine eo eee aera 157 
Ginger Snape -.u55-¥enehe sear ereene 152 
Giess:: WAtSE ...). scaseeee ener ee ok cane 
Hlermith4+ 6 aac ce bs oe ee ee 156 
Mother’s Drop 2. c2aeasses » seer eer 154 
Murbelerch 353. 2.4.50 eee oo ie ees 154 
Wiutiess SESS CRS. 5 hs bs eee eee eee 148 
Ost BMédl 22 75..; i. 2 eee Oe ers 157 
Pisin 305 << cou. «. sion eee ee 148 
Plates (2) ule: ose ee ree 148 
TCH AS So cain ey. 1 ice lnaite ot eee ee 157 
Sand’ Tart ate... 2... Sn wee ae eee 
Spattight Yad 209). 220. eceis ata Sate e 150 
Wihthe: Noeig ods tv eva cs Sen eee 152 
Egg and Creése, Dishes... ccs oot 213-220 
Ege: Baked: © cael. cs co eae hee Vea 
Baked? (2 a.” (ona eee ee eee 214 

aor hla BenedieL «cA eee ee eee 216 
Bee AN CCME aso ae wie ase ee eee 216 
ee Us 8 ks a" eg A ee 
Creamed Egés and Cheese ............ 12 
pi DIONNE tee ica a Ss wie & S59 Cee 214 
IGrAeLS EOPGE Gok. ko eg tin ox fo 0 es 74 
Mg a ee ee 214 
Keo Omelet. 32. 5. 2... © See 213 
Smelet, Spanish nc. ..caeeete eee ee 216 
Eggs, Poached’ ou. 5 ¢< 5. eee ee 213 
Begs, a la Spanish... :....ce eee eee (2 
Eges, Scrambled .......... . eee 214 
MEL COR TES Sahin, a bc an Sees eee 68-78 
Bram ‘Timbale: 3060.4 2. py ees 68 
Chitken, “Terrapm .:....a... Bees ee 70 
Chicken ‘Wipgle: .<o2s:. sends eee 70 
Clams 0). gos 20d: Hee ee 72 
Creamed Eyes and Cheese ............ 72 
Oreamed Shrimps cic...) G asee's s cme 76 
OGERON DEATH Ryo o's are Le ee ee, On 12 
megs a la ppanish:.......csee oes. lea 72 
Wish Timbals . .. .2¢k.e.c seen oe See 76 
Bish ‘Timbale (2). 27. deervte eee vg 
Florentine. Eggs... 2..¢.5 2a eee 74 
Lobster a la Nest berg Loe. tk “ett 70 
Lobster a la New bere, Ley Sorc ee ee 78 
Riee and Shivimps .. 2.27.5.) eee 77 
SpeninieMasgaront. . x... = ss: kee a 
SDAHNOOG yl. co dated ke ee 76 
Sweetbreads, Browned .... ........... 68 
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SINS a NCWHere sac SME O Ss. oa he ae 
Sa Me ee — horns cle a leat. poe ae te as 68 
SEUTVESchS Sete seria cas 2 ox oe eave Medes 74 
ES Cea Sn Se (ae ee aes Coe oD 
Wish teal icaemn pense 20% otek ood wy as 35 
Weil dispel ed as 8 fore Pak < CR Mage Me 0 Ree ema 35 
HTS Bia el Nas Oe ova = a 35 
Fiver in balomeee rr cols c sc ws apes «.6 76 
Mich etn lGe east owe = cw eenets oe 7 
EP OR TIE Opa Ale er ons. oan oh aagles wee 46 
Mackerel, Salt, Broiled .......... «oe Om 
SAO DARECe Une. 5 co ae sats ae 
aloe ied eet oc? t Stink oe 
Selmer, Teel oy Sos Ce an Joe Ole 32 
SR fn Papeloeey fae «isc pecs es ts 32 
uillion(otee Seb Yeh es moss oar ce ieee oe ie He 
SPE TAO I SENN eile sen Ars commie hed ia. Ae 30 
Salmon Viale sliGe owe. ee FS ae! 
SeNirsome Gee, IBM 5a go6 eos -o6 cg looe 34 
SMoavel, Aeycor veh as Ba ee beets Bec oe on oe ee oo 34 
Shnrtellrand aYoni (Oly Uae ge ony commer ere tee 34 
SUUCes TH OnEHISIL we ease pac 4 ts fe PRE) 
PVN Yes te ea a at, ay ee 38 | 
Biante, See eS ees, Soar 
Cucumber eeeron.. oe = de eons 40 ia, 
Bee -and Parsley ...’..: ...~ciieciee wonton TR 
Gravy For. Baked Hishece.... etree oe 40. | 
Maitre d’ Hotelete.s... sant fa pa CAS 2,” Be 
Oyster _ agit anf aes mas ree” 88 
Shrimp ee git ep ae ee. 38 
erat Soe. wk a ee en 
ne seh Baked With: Pork ............. 29 
LEE lll re ir i ie 26 
<o @trces cen as). oe ae A220) 
re wd te eo Oe. ae ae ie Pps 
ee US eh ne aes Wee 4, 
fe GG en 2 ne 22 
se Gamineetlalf Shelliuc..-,.. eee 22 
COLA Sine, pe Oe Sey Unmet a de> or Bee 2 ee 
3 ie eC Razors) ) (sneer el. - Ae 26 
se abd ieee SIR OM es bs oleae 3. Dh 
ye semcalioned 5.2.08). 5 aidiae eee 18 
WrabyGroquettes? +: <o 25 see. tise) Gee 17 
Abeba Lavitled 15.0, cin Sats eke ea 24 
Pram tlagear ns... keen sMallked. se 44 
Roster sania Newberg 50... iso sk. eo ar 70 
Lobstersa la Newberg; (2). 5a... orasien: 78 
MI VStENS a PESO G5 5. cade seco Las ac ncaee 18 
Oysters, Creamed (2) fe RRA 7 Cyt 18 
By chet aii ese. 0). en 30 nae oy a 17 
ee Cre SUA gs, fhe sees alee aoe 48 
Oysters, Mecallopéed. er. co. ids + ade eee 17 


Shrimps,’ Creamed .22. Ses U0.n« seen 76 
ae 


Gurried 2 co98 cen ba ss Bee 27 

id Danbaks 20 coin asi i ee eee 20 

“ Newbere@s .4¢ 6.06 5 2a doe Li 

s With (Rite ts 0n oe eee at 

as SLAG 2iedasa ee ace eee 50 

ae palad, SSta ta: +. gare pe a 
Progen. Dainiies-- Ws cace Gees: » ,...160-164 
Cheeolate Moussee ........ Ds eatin sbaed Sag 162 
Writ” $2505 is wiv ee eee 160 
Prat, (2) 4 eee ee ere 162 
ORATIOD Io ahbe « Ssterce Nias Aaah Ae 162 
Peaches cc tb vss Pel oae La a ict ce ei ee 
Pineapple: Cream’ <>. 5.578 sue i> oie ole 
Raspberry Bavarian Cream ...... is eee 
Raspberry Gelstime ..22 3. .20s5 2s es 164 
Manilia  Crentit, occu. 25 ot we eee 162 
Velvet Sherbot 1... as « ie:tas a egies 164 
Joiies and Jams 22.20... be. e: ... 264239 
Bruits, Canning <:. . 1.0. ta02)saee ta oe 251 
Gonseryes,. Gurrant ib... ... 05 26es . gpared 
Currant and Raspberry ........ Fiakd ah eee 
Ey pA MPs Pees. és. sae tm eee 234 


Jelly, Currant and Raspberry ........ y 


er 


re 


ee ee ee 


Preserves, APTw 
Preserves, Citron’ = 
Pearse Ciipped: « ....s 0 
PN | A. ee ae a 
Chicken im-Ramekins ...... ..ds¢vae" 
(Worn: Beet. Hash © ..... . ae. 28. Gee oe 
Groquettes -. °c 2... <aesy: as ees 22 
Croquettes;: Chicken «.i20 is) tet a: es 
J a PS a 32 
Glo tes MEI OBE Gc Pe icre P Ree ee Se 
oS eee ee, ce 
FiMbtePOnio LEALIALL ..<.0n.0.0) MRM a eee 
Meat Ballas... -s... os .6 eager eee 
Pie: BReerteak <<. 2 ~.'s. Ge eee eee e230 
Pie Veal. are Ham). 212: greece 2 ete ee peo. 
PLAGE ccs enetens - haved 6 One rnipeenee 
Roux = Atercnnts 2 eee eee a 
Stew,..seatu Ov. cc. cele ce ukoeeo ss yee 
Sreaw, NiiatiOm) ... .. <0 ue as sy cole Ceerenme eee 
SPE Wes DGIIEN «5. wnt ys ae 
TinbalsaColdaMent. <i. “tencseee > ere 
Timbal Shells, (See Entrees) .......... 
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Le 11s So Si oe rr 230 
POlmer we licttovers wo... oe Mok 226 
Veal-or Chicken in Aspic:............. 231 
Meats and Game ....... eit Shee psn aces oe 54-65 
EO TEUNS 2 GRY es ae te 54 
Proper Sauces to Accompany Meats and 
(CONT Te eee .) 2 i aa o4 
Pa ees ar Ane 60 
ne Sik s a oh An een TOG 
Chreken Pie seleck Of f2..55.... 20% =i 64: 
Ciniehen Deeneet Bs crs oo. ss x 2m OD 
SeliiGhen 7 errawrie mien le enna: 70 
eke Veal ume Soe ee 65 
tei et - WW iPSlen et eee? so. oa ee. 70 
Duek, Broiled -....: a cee I Se ie 62 
Doe Roast. .....7.5 ee eens ena 60 
Du@ke Steamed. =)... «0: SAoe ie eae 62 
Pe a OAC Ate. os), SC eer oe ca 60 
DIMCE MOLE ICONS ¢ 5 > fa. ls gh 3 Me eee 62 
PMC en OAL Ee nooo. toe Uc « acme ts 62 
fie OAS Me oe a Oeiew.s : ais, Make hw. 64 
SG SSE 6 ei or en ee Se ee hal 62 
Gb belay ae Sh Lo a Seen Tee 56 
DRAB PATIO — > nase Rn 2 8-55 ac AR totem 56 
Mutton or Lamb Leg, Boiled ........ — 
Pn@asant o< e6 ate. . 0's «thes 62 
Quail...-.... ...... s+ pple 62 
Quail, Baked ...... onto Re ae SR Ot 
Rabbit, Spiced.os... .; ee ot: ee. ae 63, 
"Spare Ribssiee.. dca a roe eos 56 
Tunkere Roast ee oso an poets Po. 204 
Turkey, Chestnut Dressing For ........ 63 
Tupkewmemuitiee Mors... .. 6... 5. ee. 63 
WeameeertsETINCeSS .. 0... cd. eee. 58 
Picklewmmnd Catsups ........ 2200... 241-252 
RSG 0 | ag em 246 
ESI osc, ts ty oa ce bs ose 242 
Le EDT UR nn ae em a 250 
OEP SATE Aa I a 248 
BOTS Pailin ene. Ff s Deieteas +. Ee 250 
et, SAUCE she) He. ses st ee 250 
MBYO aC SNOW ree ns eee otk, 3k ae 244 
"hutney, Instantaneous ....)........:% 248 
POIPATIES, SSPFICECs ce oe le tie hans ames 241 
Oa ag8 Toe URS) TT dg a a ae 241 
RMeisbaTd LOMO 44.265: Wee Swe. om 244 
een ICC. pia cn ss lebi, Fe ne ig 246 
Pee MEUM DCLS= 25.c0 wee. od ss. a 246 
Pckicse Nasturtiiiel..o72 es... . go sae 244 
Pickles, Green Tomato and Onion ...... 248 
ferelies. Red.Cabbage =.......q@. ...s+. 250 
Beeereey Lomato ... -o8F 2 os... de oe 242 
Bore Ripe /TOmato Wit. 7-0 - oe cree 242 
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Pies. oo Nos ot ene Eee eave 94-103 
Directions 2 echt SEF RT el ha oe 94 
Bople-Lemon .272.84> bee: «se eee 100 
BAN ATS ee ole ete wtiote ct Dic Rec cote 100 
Beefsteak, (See Leftovers) ane oe A 
Cherty >: ov 13 (owed) eared. apes 100 
@hieken. “(SwetiViedts) “suse seacecns torre 
Chocolate.:3. > wee ete hs kee ae 102 
Clam, »(See" Clarins peer. ces eee eee 
Cream’. ..00 . SOR a ae eer 96 
OPEAIN ».sc5,55 ee Dn eee ere 103 
CIT aha ee tae v5. Ee as Cr ear 100 
Pn Seer... Use ses se ee 
LIGIMOTL Saco Pea ir one A, te ee 102 
Mince” Menba.)..220: 5. oe coe 98 
fo a eee te ee ae 98 
gti 4) 8) ee eR a Oe 
PUMPKI ae kD ne ne eee 96 
RAISIN Ac es cote | ood legs Oe ee a eee 103 
Rhubarb. ....-.. DP A eee, Hee he. 102 
SOUASIEN 5.2). icp ok GAC es te) ee 103 
Strawberries ....... as. 4 Says es ee 100 
VaGLOrIA Be dee G8. WBA eae noe 102 
Veal and Ham, (See Leftovers) ........ 

. PONS. os kek ss ae ee - 55:08 OBALEY 
Boedcdine Amsterdam ....4..0.. ..:0* 114 

ee SNOW |. o..13)) 3 toms wee 108 

Per Beis 5s dy des ee 108 

(ahoeoiate: oaaiu) | eee... ss Meier, LZ 

CGEOITy - aiae. Ua eee 3 ee oie 116 

Cornstaren > oao5. 5 5.5 Me 114 

Hupush (Plintie. sos. Fo. eee uta ig 

Honsy Combrte. tases oa 110 

Indian jee a Oe eee eee Ba 

Fancy Baked Apples ...... Be, Lae 

sf Wig Gn. Ged ccs a ee 106 

GOEL. Sa 2ck ees 6. ge eee ee fie by 

he LGA. : 2s tae « Se re ee 110 

= Mock: Plame 7: dices 0 ee 112 

-: Nat? x: dn ca es eee ices ee 

= OPEnoR 2.5. fee me 2 eR 108 

' : Eansapple . Fi... she. oes tee 
BF BGG oN. ann Oo ee Se 108 

oo mal =... cles one ee ea oe 116 

iy Stale ‘Cake: (22.5.0 25. © oe 116 

SHIGE «Cc: ck tiua ss. om ete eee Bas: 

‘. Pudding WOUCOS* > cn os ee oe 118-120 
Sauce, tS a Mr, 120 
Honeycomb. <1. svi sy ace ae 110 

Meee © LiMn). es kel wee OO 115 

ee UPMON....*. cs ceeede.. acme 118 
EUS Cee 2 er 120 
“Nun's Butter ..... Sea ye i see va 120 


BaMCes er LUE COULEMA. fs fae eta. 117 
Plone ud diiet ae. Boe 2 ae 118 
yee nee nddine.: (3): sae ae es 

SUUICGmey. tees. 2 in es: 114 

VOT ee yk eI 118 

MeL CLLOND lr, oS, peu ewe 114 
Saldd *i sete... ee a eee, o 43-51 

Salad, Apple'and C@lety ...... +... a8 43 
\ SRPED DBE Hy, ee og we es eS 

Cheese Wafers to be Served With Salad 44 

Smead (Cie ketin., Wain). ee Oe cies ce we , 44 
7” Cr ee, See 44 

walad Dressing for Fruit. >. ...2: oats ¢ 48 

SOL AC Oe ee errno a eee 46 
an DAD) aaa Teeaelk oh Se emg. Be 48 
Oe (abr cae a eee Maas 44 
eee Urb) ahs. See Gy ae 46 
ia Garclan © is. 0k aon ee. eo 43 
eee Hering... eee. s,s ee 46 
eee QOYStOY £,... cee .< ie. 48 
f PORNO oa: FF. oo Sule Oe cae ae 48 
ue “HOtALG, ula.) “ae. 8 See ee 50 
**-~ Salmon in Tomato Aspic ........ 50 
aes ORL OG Oe oa ee ae ae ee 50 
ee PUN Meee « .iS ns. aes SR cee 51 
oa Situitadslomato 4... Base oe 51 
Tame Lomaso SOUy. . oe.ais le oe eee Aa 

SOC CLES a tee... ote: p 0D-24.0 

BACOneAnCt eos 5 eee eee we 210 

Bishoperofy «..-., 4.°: ee a eee ae 208 

ESTRELA MeN pee aR wee. ns a hens 210 

CHEESE.” See ae ne ee ee ee ee 208 

(CURVE 7, a SM Rs PRR At oe ia 206 

Chicken and Green Peppers ..........- 205 

Cee cr eM. Sa a end dae AS 210 

Wucuimnbemeeee se. cee eee eee 205 

Wotticem. .<<. ote. 5 ee oe od .. + 6808 

Murye salad .# stg eae... . ost 206 

INTIS SANGO MO renin cee ory cos. lane 206 

Oluveseands CimentOsec ss. scene. + 25 205 

Bean teeny eee Ro eeasce> Gemeente ee, 00 

SL OIIACOM. eX coe fe ks oh Oe: 206 

Tato cited Sinan ie cade en ie St Nes ROSE: 208 

1D Yenc ll eae. ear egies ~~ AMER tee es Oe 208 

Hg ane (Sardines gag. 2s oa lev a 205 

Ham .... As 2 ee I ROR ira > Pe Pee ee 208 

RST A ge CL a EE Re iy SS 

PCAOB soca eet on Bene 14 

Tei)... late. ae, ae eee © 14 

ee Oe ae ee ee 6 

ieemlen, A pimple. ........02 ..+-- ae. 6 

ee. da Jamu... oe 10 


ee ag Me 7. FS e"5 ol 
‘ - 
. | ee a. ee . 
See She ete ae oe es: oe ee Sika. 
Giiaee: Chowden. o. .« ae. ga ogee Aree 
: Olam. “howder, (2)) 3.4. tx. «.-seinwe- ee 
Novel ;. “> Delicious’........- ee €. 
é Oyster » ~ Mens aie see , eet - 
"> _ ’ Pea, Creah. :... Rage oe ae 
Peas, Puree Ou» a weet -. Jaks ap aee wae 
Potatos. anys e* 2. eee 6 
“Rice, TSF te Ee Pee --- $4 
Rage Tomiato 9.3) ot ue ake eee 5 
Tomato Bisque ..... eee Pe 
“Tomato Bisque,” (2) -..s.--. 22-62. ert 
Vegetable Pat ees ey et eee ye eh 
»» Vegetable, Scotch ..... fo (3 a 
White (5-2 0=.. > + «aie? Be ere oe fore 10 
A" ee oan ae 3 
: ~. Vegetables ee tha tates ET ir 1) ies 
= > Rules*For Bolling .. ..¢.. 2.8. ..-gaee see 3 
ed aPATLichokege am: ..5.. . 50% ig eeepc , 
e : Asparagus ...).... eee ae an ere 
‘~ _ Beans, Baksd ...... CS. a eee 
"Beans, Spanish |. 01... Masse ot 88 | 
x > SBebts SOA eo: EP ae eee 
~ . # Cabbage, Baked ....«- PS ee 91 
a page, Hei. 2. ..225 e625 ae oD 
~ Cabbage. Stuited ©. .c.0%, 4. oe ope: OE 
i Geuliflower .2..... #429, $s, dacs. ete. 
ts Cucumber, Entree . 4 ge - ik > hn a ae eee 
ne MEET rot “See... on es 5 «nee .. 40 
’ ’. EeotPlant:...... 2%... vee sapien 
Rarsnips, Fried “Po. ...54 So 4 ot au. 690 -@ 
~ Peas > 9, ...47 "ee Pr Bae Serge 
© gPotato, A*Gv0d Dish #.. 58... 7.7.2 vo 
Potatoes, In Half SGM gis sa... . Zn aes 86 
Potatoes, Mashed ........ — eee Me 
Spindehee 24s 1. he > ingle mo 86. 
_. Spinach, Bicamed sine SOX iat Cn. «ee ee 
o* Squash, Baked Winter ...... ts. . See eee 
¥ Tomatoes With hm, ae ere ae 82 
Tomatoes With Spaghetti ....... Sees 88 
» © Canning Frut ede! acne B51" = 
ines Measures and Weights ................ 252 
ad * ~ : i 
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